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At the world famous garden of 
HERONSWOOD we have been growing 
tough summer perennials that survive 
40°C and look good from December 
until April. 


Rarely available in nurseries, these first 
class, toughened perennials are available to 
Diggers Club members online and in our 


garden shops. 


If you want to create art by planting, join 
our Club — it’s just $49 for one year! 


Heronswood's border after four days above 40°C ® 


Pink Evening Primrose Delphinium Blue Sensation Achillea Hella Glashoff 


Exe "I was inspired to write my new book, There 
EE [s No Excuse For Ugliness, to explain why 
There is no excuse | 


| for ugliness 


| and to help people to create a garden that 

| is aesthetically stimulating and cool during 
| the hottest of Australian summers,’ says 

y author Clive Blazey. 
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Clive was inspired by creating the 

gardens at Heronswood and travelling 
the world in search of the best plants and 
gardens. Part of the book is a PLANT 

» SELECTOR, Australia’s most complete list 
of herbs, perennials, roses, bulbs, annuals, 
trees and shrubs that are anything but 
commonplace and includes detailed 
growing descriptions. This is a book for 
EI both the beginner and the experienced 
gardener that explains the basics of 
garden botany for gardening success. 
RRP $29.95 (just $19.95 with a two 
year membership). 


Agastache Blue Fortune 


our modern suburban garden approach fails 


Pink Statice 


Pick up your perennials 
at Diggers Garden Shops 
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HERONSWOOD DROMANA 
105 Latrobe Parade, Dromana, 3936, VIC 
Garden Shop: 03 5984 7321 


ST ERTH BLACKWOOD 
189 Simmons Reef Road, Blackwood, 3458, VIC 
Garden Shop: 03 5368 6514 


CLOUDEHILL OLINDA 
89 Olinda-Monbulk Road, Olinda, VIC, 3788 
Garden Shop: 03 9751 0584 


ADELAIDE BOTANIC GARDEN 
Schomburgk Pavilion, North Terrace 
Adelaide, 5000, SA 

Garden Shop: 08 8232 8671 — 


We are Australia’s most popular garden magazine and our 
club has more members than our leading AFL club. Our 
members are inspired by visiting three of Australia’s finest 
summer gardens with espalier orchards and sub-tropical 


food borders full of heirloom produce. 


We trial and grow more food plants and summer 
perennials than any other supplier in Australia. We can 
show you how to grow heirloom vegetables, space saving 
dwarf fruit trees, and rare herbs like capers and wasabi, all 
delicious varieties, full of fibre and free of nasty chemicals. 
If your garden looks dull and drab in summer we can help 
you create a garden you will be proud of. 


8 magazines 


Innovative, informative and provocative 
ideas about how to be self-sufficient in a 
tiny mini-plot space or country orchard, 
whether your garden is in tropical Darwin 


or cold Hobart. 


Rare fruit selections Dwarf plants too! Over 40 heirloom tomatoes Tropical fruits 


"Just 5 hours gardening a week is all it takes to grow your tomatoes, avocados, citrus and 
flowers, if you follow our advice from our best selling Diggers book The Australian Fruit 
€ Vegetable Garden" says founder of The Diggers Club Clive Blazey. “Grow heirloom 
fruit and vegetables organically — our varieties are full of fibre, never tasteless or bland 
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i Fruit C epe like supermarket produce. All plants are sent directly to your door from our mail 
i ies order nursery.” = 
F Grow the best fruit & vegetables for good health & flavour J 
est 
Fl Membership options 
2 p One year $49.00 Name 
f E Two years $69.00 Address 
Special book offer when pg 
you join for 2 years! uc 
The Australian Fruit & Email 
Vegetable Garden 
(RRP $39.95) $29.95 Phone (___) 
| | Shere Is No Excuse For Charge my L] Mastercard [_] Visa 
Ugliness (rR? $29.95) $19.95 
Mail this coupon to The Diggers Club k | 8 
PO Box 300, Dromana, 3936 |_| BOOK postage $8.95 
Phone: 03 5984 7900 : : 
Email: infoGdiggers.com.au Total $ Expiry ww Signature 
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While every care was taken during the preparation of ths magazine, the 
publishers and authors cannot accept responsibility for the accuracy of 
the information or any consequence arising from it. Where opinion is 
expressed in Earth Garden it is not nec 


sarily that of the publisher. 


All content is subject to copyright 


may not be repr ced in any 
form without written permission of the publishers, except in the case of 


brief quotation embodied in critical articles and review. 


Nicki Power te 

and Dan cameto set up 
Wendy Bartlett delights . Hazelsombe Fas 
in the simplicity of P 


radish growing. 


FRONT COVER: 
well-known 
permaculture educators, 
Nick Ritar and Kirsten 
Bradley of Milkwood 
Permaculture, describe 
their grand move to 

live and work from 

the Central Victorian 
property of Su Dennett 
and David Holmgren, 
the co-founder of 
permaculture. See page 
12 for Kirsten's fascinating 


story. 
Photograph by Phu Tang, 
phutang.com. 


Jo Nemeth lives 
without money - here's 
how she does it. 
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Dear readers, 

Welcome to the summer issue of Earth Garden. How good 
is that front cover photo?! The photographer, Phu Tang, 
has captured a particular ‘Earth Garden’ quality about the 
Milkwood Permaculture founders, Kirsten Bradley and 
Nick Ritar, that I'm sure will appeal to many readers. 
Doesn't it remind you of Earth Garden friends, neighbours, 
people up the street? And that chook ... what a classic. 

There’s something about being part of a community 
of Earth Gardeners that’s reassuring and affirming. When I 
look at this photo I think to myself: yes, in a world of mad 
addiction to consumer goods, fame, wealth, Donald Trump, 
and Hollywood images we can all be proud of Earth 
Garden’s long history of saying: “There is another way, and 
we're not on our own.” 

There is a way that values a sense of sharing and 
community above a sense of exclusion and superiority. 
When I plant seeds in the soil in my garden this summer 
of course it will be a gentle and tiny action. But always 
I am mindful these days that this small action symbolises 
a philosophy that says: this seed will feed my family and 
friends; my neighbours and passersby are welcome to 
pick the beans and tomatoes that fall over our fence; 
growing our own food is a contrast to relying on 
everything trucked in to supermarkets; sharing food, 
grown from the earth is more satisfying than competing 
for resources and preventing others from sharing the 


bounty Australia has to offer. 
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Passionfruittendñiis 


As the tendrils of our passionfruits and climbing beans 
move slowly along the frames on our fencelines, so we 
like to think of the tentacles of community sharing also 
expanding. There are many examples of this happening 
around Australia this summer: festivals, permaculture 
gatherings, weekend workshops, seminars and more — all 
helping people to rediscover the sharing aspect of growing 
some of our own food. 

Judith and I will be speaking at one such festival in 
early March: the Nannup Music Festival in the South- 
West of WA is rightly famous for its sense of community 
and sharing. You can see the advertisement for the 
festival in this issue, and perhaps we'll see you there from 
3 to 6 March! 

Whatever you get up to this summer, I hope the tales 
in this issue of EG will help you take a moment to reflect 
on how any growing you do — food, chicks, strawbale 
sheds — can be a tool for growing connections and 


networks and community. 
Happy reading, 
pp 


Email your letters, messages and snaps to editorialigearthgarden.com.au or 
post to PO Box 1318 Broome, WA, 6725. 
This issue, a selection from the Earth Gardeners Facebook page... 


GLOBE ARTICHOKE GLUT 

It's been a bumper year for globe 
artichokes. I've feasted on them steamed 
with loads of butter, pepper "n salt on 
the plate. What else can I do? 

Heather Berquist, Nicholson, Victoria. 


Oh I had a great recipe once. You 

mix together breadcrumbs with grated 
cheese and a range of finely chopped 
herbs including mint of all things (yes it 
does work) and then trim and separate 
the petals to stuff as much stuffing down 
the cracks as you can. You bake the 
artichokes in a roasting dish with a bath 


of water and olive oil until it comes RACHEL'S BOUNTIFUL PRODUCE ALL GRAPEFRUITED OUT 


most of the way up the artichokes, then A beautiful spring harvest by Rachel is Okay. I have spent the whole weekend 
covered with foil. It was absolutely the Earth Gardeners Facebook group with grapefruit (I personally don't 
delicious. photo for a fortnight in October. want to see another one for a while, 
Kerri Gill but the tree is still loaded — lol). I 


have made grapefruit cordial, juice 
for margaritas, grapefruit ginger ale, 
grapefruit mayo, grapefruit body scrub, 
face cream, infused grapefruit coconut 
oil, citrus salt with the dried peel, dried 
grapefruit rounds dipped in chocolate, 
candied grapefruit rinds, marmalade, 
sorbet, and grapefruit cheesecake and 
muffins. 

I'm done. I’m all grapefruited out. 
I dropped the rest off to the food bank 
and op shops and put a box at the end of 
my street saying ‘free’. I am now going 
to go and have a grapefruit margarita 
and sit. 
Katrina Erickson 


You may not want to see another one 


but you will appreciate all that stuff 


GARDEN INSPIRATION when it’s out of season! 
5 ; Cee Kirkwood 
Here’s my vegie patch. 


Emi , Kalang, NSW. -— ; . 
mily Carden, Balang, NE. I’m just going to call you the grapefruit 


: T : M ueen from now on because all that 
That is awesome! You've inspired me. I redid all the soil in the beds today and 3 


will plant out tomorrow. 
Alysia Halse 


effort deserves a crown. 
Sophie-R ose Bannon. 
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MYSTERY OF THE ARAUCANA EGGS 


Hiya:). Something strange has happened 
in my chook pen. For a few months I 
had an Araucana rooster running with my 
mixed bantams, no Araucana hens, just 
the rooster. I then decided to give him 
away as he was a bit too big for the little 
hens I had. He has been gone for about 
five or six weeks. Well lo and behold 
yesterday and today I have collected a 
blue/green egg. How is this possible? 
Has this happened to anyone else? 
Louise Thomas 


Did the Araucana rooster and your 
bantams produce any chickens in that 
time? 

Kerry Fairless 


Yes but the one I have is only a baby 
still. 
Louise Thomas 


That is really weird then! 
Kerry Fairless 


You must has an Araucana cross pullet/ 


hen among your chickens. The egg is 
green not blue which means the bird is 
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cross bred. An Araucana rooster mating 
other breeds will not produce green or 
blue eggs sorry. 

Pam Hay 


I have bred all my own bantams for the 
last 15+ years with no Araucana. It's 

a mystery! But I do know there were 
no coloured eggs from the hens before 
he arrived and now there is ie: the hen 
laying them has never laid them before 
...so? And there has never been an 
Araucana in the flock for the 20 years I 
have bred them before he arrived. And 
I only have one offspring which is five 
weeks old. Hmm! 

Louise Thomas 


ONE-LEGGED CHOOK 

Dear Alan, 

I have a one-legged chook called 
Crystal. As a small chicken she managed 
to end up with a mangled leg that was 
subsequently amputated by the local 
vet, Dr Ellie McKenna. It was the first 
time a chicken had been brought to the 
surgery, and certainly the first time the 
vet had performed a leg amputation on 
such a tiny creature. 


Crystal survived the operation and 
learned quickly how to hop around on her 
one remaining leg. All was well until this 
tiny hopping chicken became an object 
of attention by the next-door terrier dog 
— attention turning to obsession and over 
the next few months, Crystal was attacked 
three times by the dog. Somehow she 
survived but in the process lost all her tail 
feathers (which eventually grew back), and 
lost half of one wing, which meant she 
could no longer fly. 

The remaining part of the wing is still 
attached but at times swings around and 
points in the wrong direction. Happily, 
further attacks by the terrier were finally 
halted when the owner built a new 
fence that the dog could neither climb 
over, get under, or through. 

Crystal lives in my fully enclosed 
vegetable garden and is the perfect 
resident as she is unable to scratch and 
wreak havoc, as normal chooks do. She is 
a diligent egg layer and a perfect mother. 
She has hatched and cared for a number 
of chickens. At the end of the day she 
loves to be picked up and given a good 
head scratch, for this is another thing she 
cannot do. Thank you for producing 
Earth Garden! Yours sincerely, 

Liz Lawson Killarney, Queensland. 


HARVEST IDEAS 

It's a great day for a bean harvest. But I 
need more creative ideas to cook with 
peas, broadbeans and snow peas. 

Lisa Kennedy 


I make lots of falafel from all types of 
beans. It’s the best way to get legumes 
into naughty husbands and children. 
They eat loads of them, dipped into a 
nice homemade sauce and they are fun 
to make too. And there's no peeling or 
podding involved, just steam the whole 
pod slightly, whiz them all together 

in a food processor with some egg, 
breadcrumbs and spices until sticky. Then 
get the kids to roll them into balls and 
shallow fry until golden and delicious. 
Sonia Thomasson 


One-legged chooks rule... 
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BEAN FEAST 
I picked my first bowl of broad beans 


today and made a very fresh stirfry 

with some overgrown sugar snap peas, 
spring onions, sorrel and parsley from 
my garden. So wonderful to have a DIY 
meal. 


Kelly Johnston 


SEEDLING FRUIT TREES FROM 
COMPOST 

If you have the space another advantage 
of throwing your fruit seeds in the 
compost — as well as natural self 


seeding — is you will get some seedling 
fruit trees growing up. I’ve had success 
with peach trees, nectarines, guavas 
mulberries, passion fruit, mangoes (I 
got two fruit from a mango seedling 

in three years). I also ate fruit from 

a seedling avocado tree — though I 
don't think this is common for seedling 
avocadoes. 

I've also eaten the fruit from a self 
seeded jak fruit. Some food bearing 
plants like bananas are propagated by 
suckers and if you transplant them to a 
different location you'll eventually have 


a plantation which is what I had when 

I lived in the sub-tropics. Of course I 
now have the problem of where to plant 
these trees as I live in a caravan park at 
the moment! 

TerraFirma Haven. 


A little guerilla gardening perhaps? 
Robert Isaac 


Yes a delicious thought. It's actually 
happening around here naturally as there 
are a number of fruit trees growing up 
all by themselves like cherries, loquats 
and olives. The caravan park where I 
live is in the middle of orchard country 
near Shepparton and I believe the park 
was once also an orchard some 30+ 
years ago — which could be a scary 
thought as I’m not sure when DDT was 
phased out! 

TerraFirma Haven. 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of 


Earth Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on Facebook, Instagram, Vimeo and the Earth 
Gardeners community group on Facebook. Go to earthgarden.com.au for all the social media links. 
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FROM BABYDOLLS TO VINE BALES 
It’s no surprise that a Kiwi wine 
company prepared to use babydoll sheep 
for weed control also just happens to 
have installed the largest solar array in 
the country. Yealands Family Wines are 
right on the wild coastline at the top 

of the South Island near Marlborough. 
Their vineyard has been certified carbon 
neutral since ‘day one’, they use solar 
panels to help power their winery, 

and breeding babydoll sheep for weed 
control — that are too small to reach 
their grapes — just seems to make 
perfect sense. 

Peter Yealands, Founder and 
Principal for Yealands Wine Group, 
almost single-handedly transformed the 
land into what is now known as Seaview 
Vineyard. 

"I think people thought I was mad. 
The land was nothing but sheep farms 
when I found it. Everyone thought 
the hilly terrain and the proximity to 
the coast made it totally unsuitable 
for growing grapes, but I could see 
the potential. Being the most coastal 
vineyard in the area our vines really 
battle against the elements but in doing 
so create unique fruit for making wine. 
We love the land and care for the land 
in every way that we can,” he says. 

In fact, farm animals are a recurring 
theme for Yealands. Ducks, chickens, 
Kune Kune pigs, yaks and babydoll 
sheep all assist with keeping weeds down 
and reduce mowing frequency. Yealands 
is the only vineyard worldwide to bale 
its vines. It bales approximately five per 
cent of its total prunings yearly before 
burning the 200 kg bales in purpose- 
built boilers which convert the heat 
back into energy used in the heating 
and cooling processes of winemaking. 
Yealands has almost eliminated LP gas 
use and reduced carbon emissions by 


Yealands Family Wines have installed the largest solar array in New Zealand 
on their winery roof. 


over 200 tonnes per year. 

And what about music in the vines? 
Solar powers classical music to the 
vines with plant tendrils responding to 
different wavelengths from various music 
styles. The chickens also lay their eggs 
up to 18 per cent larger. Yealands have 
been awarded numerous global Green 
and sustainability awards, and it’s easy to 
understand why when you see the range 
of their activities. 

The 1316 solar panels on the north 
side of the winery produce over 410 kW 
of electricity. And solar lighting in their 
25 purpose-built wetlands have attracted 
grass grub beetles away from the vines, 
assisting pest control. ‘Sleeves’ wrapped 
around their vines reduce the impact of 
the giant Kiwi ‘grasshopper’, the weta. 

By combining landfill waste from 
other industries, such as bark, mussel 
shells and seaweed, with Seaview’s own 
grape marc, the winery generates over 
50,000 tonnes per year of fresh compost 


to apply to their vineyards, and they 
are now exploring the installation of a 
biochar unit. 

* www. yealands.co.nz 


‘BIG SUGAR’ PAID SCIENTISTS: 
BLAME FAT INSTEAD 


Newly discovered documents reveal 
that Harvard University professors were 
secretly paid to do heart disease research 
to downplay sugar’s harm and beef up 
the risk of saturated fat. 

In the 1960s when coronary heart 
disease was on the rise in the United 
States, researchers began pointing to 
high-sugar diets as a possible culprit. So 
the sugar industry trade group, the Sugar 
Research Foundation (SRF), did what 
any concerned and corrupt industry 
group would do: they bought their own 
science to shift blame away from their 
product. 

The SRF’s Vice-President and 
Director of Research, John Hickson, 


Any news items of interest to Earth Gardeners may be submitted to ON THE VINE. Please send notice of meetings, 


festivals and gatherings well in advance of the events, by email to: editorial@earthgarden.com.au 
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proposed that the SRF “could embark 
on a major program" to counter 
"negative attitudes toward sugar." 
According to a newly-piblished research 
paper: 

“He recommended an opinion 
poll ‘to learn what public concepts we 
should reinforce and what ones we need 
to combat through our research and 
information and legislative programs’ 
and a symposium to ‘bring detractors 
before a board of their peers where 
their fallacies could be unveiled’. 
Finally, he recommended that SRF 
fund Coronary Heart Disease research: 
“There seems to be a question as to 
whether the (atherogenic) effects are 
due to the carbohydrate or to other 
nutrient imbalance. We should carefully 
review the reports, probably with a 
committee of nutrition specialists; 
see what weak points there are in the 
experimentation, and replicate the 
studies with appropriate corrections. 
Then we can publish the data and refute 
our detractors’.” 

According to the documents, SRF 
paid three Harvard scientists to publish 
a 1967 review of research on sugar, fat 
and heart disease. “The studies used 
in the review were handpicked by the 
sugar group, and the article, which was 
published in the prestigious New England 
Journal of Medicine, minimised the link 
between sugar and heart health and 
cast aspersions on the role of saturated 
fat," the New York Times reports. The 
new paper provides extensive quotes on 
how involved SRF was in steering the 
research and its conclusions. 

All of the industry executives 
and Harvard scientists involved are 
no longer alive, but their influence 
persists. "The internal sugar industry 
documents suggest," writes The Times, 
"that five decades of research into the 
role of nutrition and heart disease, 
including many of today's dietary 
recommendations, may have been largely 
shaped by the sugar industry." 

"They were able to derail the 
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For many people the real 
| weight control problem begins 
| when a reducing diet ends 


With the bars down, your 
| appetite is ready 
to go on a spree 


Sugar can help make your 
appetite behave. A little sugar 
satisfies faster than a lot of 
other foods 


That’s why most weight- 
watcher diets include sugar 
and foods containing sugar 


How sugar helps the weight 
| you lose stay lost 


I e SUGAR INFORMATION, INC. a non-profit organization | 


NEW YORK 5, NEW YORK 


A magazine advertisement from the 1960s published in the interest of better nutrition... 


discussion about sugar for decades;" said 
Stanton Glantz, a professor of medicine 
at UCSF and an author of the new 
paper. 

One of the scientists who was 
paid by the sugar industry was D Mark 
Hegsted, notes The Times, who went 
on to become the head of nutrition 
at the United States Department of 
Agriculture, where in 1977 he helped 
draft the forerunner to the federal 
government’s dietary guidelines. 

For decades health officials have 
urged us to reduce our fat intake, which 
for many people meant an uptick in 
consuming the low-fat, high-sugar foods 
that many see as feeding the obesity 
problems today. 

Marion Nestle, a professor in 
nutrition, writes in The Times that the 
Harvard professors who conducted the 
review knew what the funders wanted 
and provided those findings: “The 
documents make this review seem more 
about public relations than science,” she 
says. 

This stunning new research from 


the University of California, San 
Francisco and published in JAMA 
Internal Medicine shows just how twisted 
industry-sponsored science can be. This 
revelation also underlines why research 
should be supported by public funding 
rather than depending on industry 
funding. 

—New York Times 


STUNNING VILLAGE-TECHNOLOGY 
WATER CONDENSER 


WaterSeer is a low-tech, low-cost, 
atmospheric water condenser that could 
help create water self-sufficiency in 
communities around the world. The 
new device, developed by VICI-Labs, in 
collaboration with UC Berkeley and the 
National Peace Corps Association, aims 
to provide a sustainable source of clean 
safe water for the two billion people 
living without a reliable water supply. 
The WaterSeer is a simple device, 
designed to operate without an external 
power input, and without the need 
for costly chemicals or maintenance. 
It can ‘pull’ moisture from thin air 


The Waterseer may be a life-saving 
breakthrough in clean water production. 


and condense it into water using the 
temperature difference between the 
above-ground turbine and the collection 
chamber installed six feet underground. 
The potable water can then be delivered 
to the surface for use via a simple hand 
pump and hose, and the device is said 

to be able to produce up to 40 litres per 
day, even in arid regions. And the best 
part? The WaterSeer will be priced at 
just AUD$195. 

The above-ground turbine spins 
in the breeze, turning internal fan 
blades and sending air down into a 
condensation chamber, where the air 
is naturally cooled by the surrounding 
earth, which causes the water vapour to 
condense into liquid water that flows 
into a reservoir below. 

The current model of WaterSeer, 
which is based on a unit first developed 
and then tested at the UC Berkeley Gill 
Tract Farm in autumn 2016, will be 
field-tested in collaboration with the US 
National Peace Corps Association over 
the next six months, with the intent of 
shipping the finalised design within the 


next year. 


Simon Mulvany, founder of Save the Bees Australia is facing a defamation 
action from Kerry Stoke's Capilano honey for running his campaign. 


CAPILANO WANTS GAG ORDER ON 
BEE ACTIVIST 

Capilano, the stock market-listed honey 
company part-owned by media mogul 
Kerry Stokes, has applied for a court 
gag order to stop a beekeeper from 
publishing social media posts accusing 
Capilano of selling toxic, imported 
honey that contains Chinese and 
Argentinian ingredients. 

Victorian beekeeper Simon 
Mulvany runs a consumer 
activist website and social media 
accounts known as "Save the 
Bees Australia", where he has 
made allegations that Capilano 
is dumping poisonous honey in 
order to make money. 

According to court documents, 
Capilano and its chief executive Ben 
McKee have applied for a court order 
to stop Mr Mulvany from making 
the allegations, and they're suing him 
for damages and costs. Mr Mulvany has 
agreed to pull down about 25 social 
media posts until the Supreme Court of 
NSW makes a decision. Mr Mulvany 
said he ran the campaign because he 
wanted Capilano consumers to be aware 
of what they were buying. 

“Most disturbingly, Capilano is 
exporting Capilano honey that’s been 
adulterated and mixed with Chinese 
honey and selling it back to the 
Chinese. Australia’s reputation has really 
been affected," Mr Mulvany told The 
Australian Financial Review. 

"We need a country of origin on 
the honey label so whether it’s a blend 


or not we just need to know what 
countries are on the label.” 

Mr Mulvany also said some 
Capilano honey brands contain harm- 
ful pyrrolizidine alkaloids or contain 
Chinese pollens, or are mixed with 
honey imported from China and 
Argentina. 

Capilano CEO Ben McKee said the 
Capilano brand sold in Australia is 
“100 per cent Australian honey" but 
Capilano’s secondary brand Allowrie is 
mixed with honey imported from 
China, Mexico and Argentina because of 
Australian honey supply shortage. The 
Allowrie brand products contain a label 
that says the honey contains both local 
and imported ingredients. 

Capilano is 18 per cent owned by 
media mogul Kerry Stokes, through 
the investment vehicle Wroxby. It is 
not the first time Mr Stokes and his 
business associates have been linked to a 
defamation case. 

Earlier this year the former head 
of Kerry Stokes's Seven Group, Don 
Voelte, lost his case against the ABC 
after the jury found, in less than 90 
minutes, that the national broadcaster 
had not defamed Mr Voelte. In 2014 
Mr Stokes also sued a blogger Shane 
Dowling over a post on his 'Kangaroo 
Court of Australia' website, which 
resulted in Mr Dowling being found 
in contempt of court. The law firm 
representing Capilano is Addisons, who 
also represented Mr Voelte in the case 
against ABC. 

—AFR 
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AND IHE ROAD AHEAD 


Milkwood Permaculture co-founder, Kirsten Bradley, describes the journey she and 
partner, Nick Ritar have made from beginning their highly-successful education venture, 
to now putting down anchor at the family property of Su Dennett and David Holmgren, 


HEY say change is the only 

constant in life: these are words 
that our family have certainly lived by. 
Nearly ten years ago now, Nick and I put 
everything we owned on the back of a 
ute and drove off from our lives in inner- 


city Melbourne up to Mudgee in country 


NSW, to build a small home, grow food, 
and live simply. Or so we thought. 

We moved into a pop-top caravan 
on a corner of Nick' parents’ sheep and 


Nick harvesting shiitake mushrooms. 
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the co-founder of permaculture. 


olive farm, where we had been allotted 
20 acres of rocky ridge and a small creek 
flat, to do with as we would. 

We called the place Milkwood. 

After about four whole days of 
living quietly we decided that what 
would be really great would be to bring 
experts in regenerative farming and 
permaculture to the Mudgee area to 
share knowledge. And the best way to 
do that seemed to be to host them in 


the family woolshed. We could run the 
session as a course, so everyone nearby 

could come too. And so it began. And 
grew, and grew. 

It was an amazing time. We, and 
everyone else who gravitated to Milkwood 
Farm as students, interns, wwoofers, cooks, 
teachers, friends and helpers, worked hard. 
We planted many vegetables and trees, 
raised buildings, enjoyed meals, collected 
eggs, and shared campfires. But change is 


We knew how to 
^" make good food 
Eron E 


€ 


\ 


Making passata. Photo 


by Luisa Brimb 


le. 


the constant — so after eight years, it was 
time to move on. 

By this stage we were very passionate 
about permaculture design and the 
role it could play in strengthening local 
communities and food systems, so we 
decided to continue on as Milkwood, 
without the farm. We decided to focus 
on delivering permaculture education in 
and around Sydney. 

So started two years of renting in 
various houses on the south coast of 
NSW, during which time we realised 
that the ‘Aussie Dream’ of owning a 
house and land was not, and could 
not, be part of our futures. To put it 
simply, what we were doing was not 
profitable enough to create the type of 
wealth necessary to enter the Australian 
property market. And we believed that 
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Tim Malfroy with natural beekeeping students. 


what we were doing was significant 
enough to be worthwhile, and we 
wanted to keep doing it. So that was 
that. 

Not that we weren't wealthy in 
other ways, mind you. We had a healthy 
and happy six year old son, great friends, 
access to amazing local food, work that 
we believed in, and no debt. We knew 
how to make good food from scratch, 
which plants to forage, and how to grow 
great vegies. 

Letting go of the land-owner 
dream was difficult, though. It's so tied- 
up with sense of self, and success, in 
Australia. How could I be nearly 40 and 
call my life successful if I couldn't ever 
afford to own a cheap bush block out 
the back of anywhere? It was hard to let 
that idea go. 

Then a friend nearby got sick with 
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cancer, and I watched her community 
rally around her. A cloak of gifts and 


meals and help and support of every 
description, for months and months and 
more. And at that moment I realised — 
what good to me is ‘owning’ a piece of 
earth, compared with a strong and loving 
community? This is wealth. This, most 
of all. So we resolved to rent for life in 

a community that we loved. To do the 
best with what we had. To be grateful for 
what was. And there was much. 

But change is the constant. A few 
months ago we went down to Hepburn 
in Victoria to visit David Holmgren 
(co-originator of permaculture) and his 
partner Su Dennett on their seminal 
permaculture smallholding, Melliodora. 
An inspiring demonstration site of low- 
impact solutions for living in comfort 
and simplicity, on both a home and 


community scale. 

A conversation began, and now 
it seems that we have the opportunity 
to join David and Su at Melliodora 
for a 12 month residency in the 
property s second dwelling: an amazing 
opportunity for growing, sharing, living 
and learning. And unlike at Milkwood 
Farm, we don’t have to build a house 
first before we can be warm at night 
(huzzah)! 

We're looking forward to 
combining simple, frugal, no-waste 
living with community involvement, 
education, growing lots of mushrooms 
and building some serious tree forts. 
We'll keep you posted on how it all 
goes. 


* You can follow Kirsten, Nick and Ashar’s 


journey at Melliodora at www.milkwood.net. 
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DEES Ww 


BEE 
HAVEN 
JUST 
FINE. 


Tobias Smith, stingless 

bee keeper for Bee Aware 
Brisbane, shares some of his 
enthusiasm for our native 
stingless bees. 


HE FIRST time I remember seeing 

native stingless bees was when I was 
five. There was a nest in a fallen tree 
branch at our local botanic gardens, 
and every time we went walking there, 
we kids would run ahead excitedly 
to see the bees. I remember being 
mesmerised by the busy wisps of tiny 
black bees coming and going from the 
nest entrance, and curiously noticing the 
variety of different coloured pollens they 
would carry home on their back legs. 

We simply called these bees 'native 
bees', but I now know they were a 


Tobias Smith with some of the stingless bees he keeps in his Brisbane garden. 
stingless bee species called Tetragonula Photo by Petra Campbell. 


carbonaria. These are just one of the 
estimated 2000 bee species native 


: : our and thousands of her worker daughters. only account for a little over 600. In 
to Paiégenlia. While the Eueciy of They make and store honey, and their Australia we have just 11. 
Australia’s bees are solitary species, for colonies can live for decades. Despite While I’m now a bit older, wiser, 
example blue banded bees and leaf their prime place as society’s typical and hairier than I was back then in 
SONS bees, stingless bees a image of ‘bees’, highly social species the botanic gardens, I still get just as 
in that they are highly social. Like E are actually an exciting rarity in the excited and curious each time I see the 
European honey bees, stingless bees live bee world. Of the estimated 25,000 bustling entrance of a busy stingless bee 
in colonies with one egg-laying queen bee species globally, highly social bees nest. And that, I’m delighted to say, is 


l6 earth garden 178 


A European honey bee and a native stingless bee share some pollen. 


Tetragonula carbonaria fly back to their hive entrance. 


While Im now a bit 
older. wiser. and 
hairier than | was 
back then in the 
botanic gardens. | still 
get just as excited 
and curious each time 
| see the bustling 
entrance of a busy 
Stingless bee nest. 
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multiple times daily. My bee-loving 
five-year-old self would have been 
rather overly excited had he been able 
to see his future. Bees dominate my life, 
being both my passion and my career. I 
keep 30 hives of my own, for research 


and happiness, and help to manage a 
further 350 in my job as a stingless bee 
keeper in Brisbane. 

Like the handful of other 
commercial stingless bee keepers that 
operate, we keep the majority of our 
production hives in urban gardens. 
Recent research has shown that colonies 
of these bees actually grow much more 
quickly in urban environments than on 
farms or in the bush. It seems counter 
intuitive, until you think about the fact 
that these bees are generalist foragers 
and collect pollen and nectar from a 
diversity of exotic plant species as well 
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bee hive in a 
kindergarten. 


as natives. That, combined with the 

fact that people water their gardens 

and generally plant things with prolific 
flowers in mind, means that urban 
gardens make fantastic farms for stingless 
bees. 

Stingless bees have really become 
the rock star native bees. Australians on 
the tropical and subtropical East Coast 
are falling madly in love with them. The 
few commercial sellers of these bees 
have almost constant waiting lists, and 
workshops on how to keep them fill 
rapidly, week after week. Tim Heard’s 
comprehensive new book, The Australian 
Native Bee Book, has also helped to 
inspire a new crop of ‘wanna bee’ 
keepers. 

Most of this interest is driven by 
people keen to keep a box of pollinating 
pets at home and harvest the odd jar 


A native stingless 


Splitting a Tetragonula hockingsi hive. 


of tangy sugarbag honey, but demand 
from farmers for agriculture pollination 
is increasing rapidly. Growers of 
subtropical horticultural crops are 
buying hives of these bees to pollinate 
their crops, or paying for stingless bee 
keepers to bring them in. This is mostly 
in macadamia, blueberry, and avocado, 
but also in strawberry, lychee, and 
mango. 

Stingless bee hives are also popular 
with kindergartens and primary schools, 
and given the high price of hives, 
schools have great potential to help 
make these bees accessible to children of 
all socioeconomic backgrounds. Their 
lack of stings makes them a safe and 
easy complement to school gardens, 
and they are great ‘gateway insects’, 
helping children lose their fear of creepy 
crawlies. 


Tobias covered in 
harmless native bees. 


ss 


I have a vision of the future, in 
which all subtropical schools have a 
stingless bee hive. Imagine the vast 
number of five-year-olds who could be 
amazed and excited by these bees just 
as I was. And imagine a future beyond 
where all adults understand the needs 
and importance of bees. There is hope 
yet! 


For more information about Bee Aware 
Brisbane visit www. BeeAwareBrisbane.org, 
and to find out more about ‘The Australian 
Native Bee Book’ visit www.nativebeebook. 
com.du. 


The spiral brood comb of Tetragonula carbonaria. 
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URBAN COOP — 


HOT TOWN SUMMER 


EG’s chook maestro, Claire Bickle of Brisbane, gets into 
the summer hen house to see what's happening. 


HERE ARE familiar sensations, 
sounds and smells that come with the 


season of summer for me: balmy nights, 


sunshine days that never end, the scent 


of frangipanis and Chinese star jasmine 


and the sound of lawns being mown and 
barbecues sizzling. 


Of course many of us have holidays, 


Christmas is all go and our gardens are 
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either growing out of control or struggling 
with the weather conditions. But what's 
happening in the hen house? 

Although egg production slows down 
in winter our feathered friends don't mind 
a bit of cold but the summer heat and issues 
that come with it can be more of a struggle. 
What do you need to consider and look 
out for when summer really hits its straps? 


HEATWAVES 


Chickens can really suffer during 
extended periods of heat. I have found 
in the subtropics some of the heavy 
breeds that are highly feathered like the 
Sussex can really suffer. Chickens cannot 
regulate their body temperature like we 
can by sweating. 


When the summer heat hits, frozen icecubes wit 


clean fresh supply of drinking water. 


HEAT STRESS 
What to look for: 


Lethargy 

Wobbly on their legs 

Holding their wings away from their body 
Increased drinking 

Mouth open — panting 


REMEDY: 


Good airflow and placement of pens in 
shaded locations. 

Hosing down their favourite dust 
bathing spots — chickens will go and 
dustbath in the cool moist earth. 

Ensure cool, fresh, clean drinking 
water is available at all times and even 
add frozen ice cubes and the like to their 
water. Heat-affected chickens should be 
brought into air-conditioning, placed on 
towel-covered icepacks, have their head 
dipped briefly in cool water, and then be 
placed in a dark box somewhere quiet. 
Electrolytes may be needed so keep some 
on hand. I have found high GI fruit like 


watermelon works well too. 

Choose breeds that will tolerate 
high summer temperatures like, Indian 
game, Malay game, Araucanas, Hamburgs, 
Transylvanian naked necks, Frizzles, 
Anconas... 


ITCHS 
Lice and Mites 


Mites: these are the bane of any poultry 
owners life. There is nothing worse than 
being in your chicken coop and finding 
microscopic creatures crawling all over 
the place — walls, floors, chooks, YOU! 
These come from wild birds or 
infested chickens and can spread and 
multiply very quickly. Mites will reside 
on the walls, floors, nesting boxes 
and any other nook and cranny they 
can find during the day but by night 
they head out on patrol to bite your 
chickens. They can cause your chickens 
to become anaemic, itch like crazy and 
even die if infestations are left untreated. 


h mint are a welcome relief. Always ensure a cool 


- = x 


I'm itching just typing this! 

Lice on the other hand tend to hang 
out on your chickens and will look like 
mustard coloured fleas running around 
on your birds' skin and residing close to 
the feather shaft. The best places to check 
for lice on your chickens are under their 
wings, neck area and vents. 

If you find any, use a sulphur powder 
based poultry dusting powder. This can 
be easily massaged through each of your 
chickens feathers. 

For more severe infestations, you may 
need to look at using something stronger 
like an ivamectin based top spot treatment. 
There will be a withholding period on 
egg consumption if this sort of chemical is 
used. The coop will need to be treated 
too. There are a few treatment options: 
boiling water applied with the use of a 
steam cleaner or steam weeder, pyrethrum 
and malathion based sprays specifically 
registered for use in poultry housing, 
and/or diatomaceous earth. 

All must be used with caution and 
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You can grow 


a E-- 


your own in combination with allowing them to free range or do a bit of 


directions followed. 

Dust baths can be of great benefit 
to your chooks in that they can prevent 
and hinder lice and mites by dusting 
themselves. 


DAMP COOPS AND RUNS 
For those in the subtropics and tropics 
summer rain is welcome in the garden 
but not the chook coop. It makes for a 
muddy mess if drainage isn't adequate 
and with that comes wet/damp soil, 
which leads to bad smells usually and 
even ill health. 

Chickens really get about and can 
easily drag mud and poo all over the 


weeding and hand deliver: here is Claire dishing up some chickweed. 
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place. This can be rather annoying when 
you find your freshly laid eggs covered in 
smears of manure. 

When fitting out your night house 
use an absorbent bedding material like 
hemp, sand or pine shavings. These can 
be easily cleaned each week to reduce 
manure build up and smell. 

For really dirty feet a quick wash 
with some warm soapy water and a dry 
with some paper towels will get your fowl 
unfouled (sorry). 

When it comes to the run, it can be 
a little trickier. Remove excess amounts 
of manure and soiled straw and the like 
as this can lead to an excess build up of 


intestinal worm eggs and the manure 

can make the soil sour, which makes for 
bad smells when it rains. An application 
of garden lime will raise the soil pH and 
create a sweet soil again reducing odours 
along the way. Illness: Mosquitoes and 
inclement weather can be major factors in 
disease outbreaks. 

We have added a bug zapper to our 
chook Hilton to reduce the number of 
these blood sucking disease-spreading 
insects. 

Other actions that can be taken to 
reduce mosquitoes are to make sure you 
dont have a lot of still bodies of water about 
the place. This includes saucers that sit under 
your pot plants, bromeliads and ponds. 


** Be prepared for other weather extremes 
too — flood, storms, cyclones, heatwaves, 
high winds, and bushfire. Have an 
evacuation plan not just for yourselves but 
you animals and birds too. 


SUMMER IN THE HENHOUSE 


Seasonal tasks 


Frozen treats for your fowl. It's a great 
relief on a hot summer days for your 
chickens to enjoy pecking away at a 
large fruity frozen icy pole! Coarsely 
chop watermelon, apple, strawberries, 
peas, mint. Experiment to work out 
what your flock like best. Place the 
mx in empty ice cream buckets and fill 
with water. Pop in the freezer overnight 
— even smaller ice cube trays work 
well too. Mint is a refreshing anti- 
inflammatory too and is beneficial to 
your fowl on hot days. 


Keeping drinkers clean. Use a weak 
solution of vinegar and warm soapy water 
to remove algae build up or any dirt 
and grime that may be there. I do this 
thorough clean once a month, depending 
on the situation. I try to avoid using 
bleach unless there has been an outbreak 
of disease or an ill bird. 

Chickens will need fresh clean water 
daily, so giving your drinkers a clean 
on a regular basis will stop the build up 
of grime and algae anyway. Keep you 
drinkers out of the sun as the sunlight is 
what encourages algae build up in the first 


Checking for parasites on our French Wheaten Maran Rooster, Jean Claude. 
Catching these external parasites early is a good thing. 


place — prevention is always the main path 
to travel and it will save you lots of work. 


Grow some fast greens. The warmer 
months are a great time to grow some 
greens for your fowl. There are special 
seed mixes available for poultry or you can 
just use a warm season green manure crop 
I reckon. 

Sow either into seed trays; in a 


section of the coop fenced off; or even 
create a special bed 1.5 x 1.5m out of 
bricks or Besser blocks and place some 
wire across the top. This way the greens 
can grow through the wire and the 
chickens can peck at the greens without 
scratching and pecking the plants out 
completely, roots and all. This way they 
can have a few weeks or more of greens 
to graze. 
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with Jackie French 


Guerilla pumpkins — and 
tomatoes — and puit trees 


Master storyteller, Jackie French of Braidwood in NSW, has 
a tale of how to save the world, one pumpkin ata time. 


| N 1942, with the country fearing 
invasion, Prime Minister Curtin wrote 
to the children of Australia. “Plant 
tomatoes to save your country,” he said. 

Why tomatoes? Because as well as 
being in a World War, Australia was also 
gripped by drought. Schools survived 
on tank water, with or without a dead 
possum or rat adding flavour. There wasn’t 
much spare for vegetables. And with most 
of the labour force defending the country, 
Australia needed food. 

Tomatoes were perfect. They survive 
with little water — ‘save the water when 
you wash your hands and use it on your 
tomatoes’ works as well today as it did in 
1942. They grow fast and, even better, it’s 
obvious to kids when they are ripe. 
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Tomatoes are HARDY. Fifty years 
ago my school friends and I watched 
a plant grow in a concrete crevice in a 
school. Actually we watched it eagerly 
because we thought those crinkled leaves 
might just be marijuana — we didn't 
intend to harvest it (we were GOOD 
little girls) but we did take a fiendish joy 
in seeing a possibly illegal plant growing 
in our science block . . . until it bore red 
fruit. That were delicious. 

And a miracle. That tomato plant 
showed me that the world can be 
generous (it was a pretty bad time in my 
life) and that joy happens in unexpected 
places — and that, if you hunt for both 
joy and food, you may find both in 
unexpected places too. 


If a tomato can grow in six hectares 
of concrete, with one small crack and 
a small amount of rain dribbling down 
the wall from a seed dropped by a kid 
out of a tomato sandwich, they can 
grow in most places humans live. 

But this year, I'm planting feral 
pumpkins. I have spent the last 
month looking for sites: road verges, 
vacant lots, stopping sites for grey 
nomads, ‘rest stops’ by the highway. 
Tomatoes are too easily ignored. 

A bloody great pumpkin is more 
obvious and the leaves aren't attractive 
to cattle, goats, wombats, roos or even 
locusts, though anything green will 
be eaten in a bad season. Perhaps this 
will be a good one. 


"...if a tomato can 
grow in a-crevice 

in concrete, we can 
change the world." 
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In the next year Jackie aims to 
show as many kids as she can 
reach that food can be grown 

almost anywhere. 


Why? So that others — especially 
young people — can see the same miracle 
I saw half a century ago, which may start 
them on their own journey of ideas, 
‘how?’ and ‘what if?’ too. 

This week, also, I met a homeless 
bloke or rather, his car and tent are his 
home, because on a pension he had no 
money for more (more help has been 
given). Imagine if every place he ever 
parked had fruit and veg to pick? 

And also because I cant let go of an 
image of an urban hunter-gatherer society, 
one where every rooftop is a garden, where 
every wall grows greens to eat or flowers 
for birds and insects, where tunnels between 
'green floors' in skyscrapers mean that 
humans — and animals — can cross easily as 
they might do in a forest. A city forest. 


Spring is a 
better time 


for resolutions 


than New 
Year's Day. 
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SPRING RESOLUTIONS 


Spring is a better time for resolutions than 
New Year’s Day. Holidays are exhausting. 
So these are my spring resolutions: 


1. In the year to come, I will plant six 
fruit or nut trees in public places: schools, 
parks, rural camp grounds and off the 
highway spots to pull over and have a 
cuppa, where they can grow and feed 
passing travellers. They'll be seedlings, 
mostly, as some will be destroyed by 
herbicides or semi-trailers. They'll be 

the trees I know survive untended in this 
area, because I’ve seen them as roadside 
survivors already: apples, plums, both fruit 
fly- and other pest-prone and yet in all 
six decades of roadside harvesting I’ve 
never found pest-ridden roadside fruit (in 


warmer areas this is probably different): 
loquats quinces, macadamias, chestnuts .. . 
And if the bird and flying foxes eat them 
instead, well, they are people too. 


2. In the next three months I will plant at 
least 30 pumpkin vines with some slow- 
release fertiliser where hopefully cattle in 
the long paddock' won't trample them, and 
moisture will trickle down to them. 


3. In the next year I will show as many kids 
as I can reach that food can be grown almost 
anywhere; that a harvest can be gathered 
from home-gathered seeds and cuttings 

and that no money need change hands for 
fertilising or weed control either; that your 
house can be built with your own hands; 
and that if a tomato can grow in a crevice in 
concrete, we can change the world. 


In the next three months Jackie will plant at least 30 pumpkin vines. 


“a Run On Sun Australia P/L 


www.runonsun.com.au 


Retrofit a “Sydney Tube” collector to 
your existing hot water tank. 
Includes the latest 2-mm thick copper coated 
tubes, stainless steel frame, pump, controller, 
air/steam eliminator and a 
solar rated check valve. 
Lowest cost solution for solar hot water. 


High speed heating, designed for winter. Rebate available. 


Hi-energy evacuated tube solar water heaters 
with the tank on the roof. 

Gas or electric boosted models. 
Premium marine grade stainless steel tanks. 
No water in the tubes, no pumps or controllers 
and no antifreeze needed. 


DIY project models also available . 


Highest quality split systems. Rebate available. 


Premium tanks. Latest high efficiency copper coated 
J evacuated tubes that are 2.1-mm thick. 
Stainless steel cyclone rated frames and mounting kits. 
Grundfos pump station on the tank. 


We also stock solar power equipment including gel batteries and essential equipment. 


Off grid complete fridge systems. 
High-end DC LED lighting, including outdoor automatic LED lights with Samsung chips. 


Free information packs available (Website download, email or post) 


Email: sales@runonsun.com.au or phone Andrew on 02 6734 6322 


Dan and Nicki proudly displaying the potato harvest. 


ta Ma and Pa Kettle 


Nicki Power — half the 
dynamic force powering 
Hazelcombe Farm near 
Mudgee in NSW — tells the 
tale of how she and Dan 
quit the city to start the 
good life. 
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W HAT MAKES a perfectly sane 
couple with good steady incomes, 
living in a nice little well maintained 
house in the ‘burbs with two nice little 
cars, and in a nice little daily and weekend 
routine give it all up to become Australia’s 
version of Ma and Pa Kettle farmers? We 
think our family and city friends are still 
asking themselves that 13 years on. 

While our city friends in their 
retirement are playing bridge and going 
to the gym, we are drenching sheep, fixing 
leaks in water pipes, weeding large vegie 
gardens, milking the cow and goats. When 
they are carrying their shopping bags in 


from the car, we are lugging 25 kg bags 
of feed into the shed. When my sister, 
cousins and I get together for our annual 
lunch, they talk about their overseas trips 
and grandchildren. I listen. Can’t talk 
about the composting toilets we are so 
proud of, can’t talk about the grass that is 
growing so well in the paddocks, can’t talk 
about the mineral mix we are feeding our 
goats and how it makes their coats gleam. 
Sigh ...I love my family dearly, but our 
lives are now so different. 

Gone are the days of boutique suits 
and court shoes. When my farming 
friends and I talk clothing, it’s: "Where 


did you get those work trousers?" “Find 
the Redback work boots the most 
comfortable — last me a year.” “Got a new 
pair of gumboots the other day. My old 
ones finally sprung a leak after 20 years of 
service.” 

Dan and I had led totally different 
lives before we met 20 odd years ago. Dan 
was in the thick of television production, 
spending 26 years at the ABC before 
becoming an independent producer. His 
special talents? Producing renowned 
television shows on the smell of an oily 
rag — and helping young people achieve 
their career dreams. He has rarely set 


foot in another country and is perfectly 
content to end his days without doing so 
again. I on the other hand left Australia 
for Germany after I had completed 

my first degree, studied mechanical 
engineering in Germany, worked as a 
teacher and translator, then returned to 
Australia ten years later, small son in hand, 
to work at the ABC in the computer 
department and complete my third degree. 
Yet despite our different interests, skills 
and personalities, we both harboured the 
same dream — to move out of the city and 
live on a farm. There are as many different 
formulae for a successful marriage as there 


Learning that a nibble can turn into a bite. 


Gone are 

the days op 
boutique suits 
and court 
shoes. 
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Nicki puts ear muffs on Dan because he forgot to. 


are couples, yet I think without a shared 
dream of the future, a marriage could 
struggle. Ours is a real partnership. 

I remember having a conversation 
with my sister many years before we 
moved to the farm. We both so wanted 
to be part of the solution to halt the 
momentum of climate change, but 
couldn't work out what we as individuals 
could do. While we were pondering, our 
busy lives got in the way. We brought 
our children up, advanced our careers, 
decreased our mortgages. Yet that 
conversation and others like it niggled 
at the back of my mind. Life in the city 
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became less and less meaningful. The 
world would be neither a better nor a 
worse place if Dan and I stopped doing 
what we were doing. Dan and I had 
often talked about moving to the country, 
but it took Dan having a heart attack for 
us to finally take the plunge. Suddenly 
all of the busy-ness of city lives was no 
longer important. 

Did we think that taking on 
physically demanding work after years of 
desk jobs could be quite hard for us in 
our mature years? No. 

Did we think that despite our quite 
impressive resumés, we came patently 


unprepared for the many and varied skills 
required of a farmer? No. 

Did we think that sustaining ourselves 
financially could be quite a challenge, 
given that our particular sets of skills had 
little value in the country? No. 

I'm glad we didn’t think of these 
hurdles and that we came to the country 
starry eyed and bushy tailed. If we had 
known what was ahead of us, we may not 
have had the courage to make the move. 
And yet we have survived and thrived. 
Despite having gained more grey hair 
and more wrinkles, we are stronger, both 
physically and mentally, than we were 


13 years ago. We have both gained so much 
knowledge, skills and confidence in ourselves 
that I shake my head about my former naive 
self. And we have realised that although as 
individuals, we are a bit like King Cnute, 
unable to hold back the tide of climate 
change, we can still make a difference. 

We live a life of increasing self- 
reliance, growing much of our own food 
and doing our best for the land under our 
stewardship. And we lead by example, 
showing others that it is possible and very 
rewarding to take the plunge. 

Not long after we moved to the farm, a 
city friend and I were chatting and she asked 


The creek that runs through Hazelcombe Farm. 


whether I was bored after the stimulating 
work I had been doing in the city. I looked 
at her in amazement. “Bored?! I have never 
been more challenged to use my brain. 
Nature is so much more complex than 
simple human systems.” 

You have to be on your toes all the time 
because conditions are always changing. No, 
we would never return to the city. Life is 
too exciting, too stimulating, too meaningful 


for us to ever give up the farm. It would 
be wonderful if more followed. And, thank 
Heavens, there seems to be a wave coming 
through for all our futures. 


Visit www.scythesaustralia.com.au to find 
out more about this inspiring couple of Earth 
Gardeners. An article on page 9 of EG177 
describes their twice-annual Sustainable Living 
weekends. 
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Repair Café Co-ordinator, Lizette Salmon, passes Shelley a cuppa. 


ONE CUPPA AT 


Here's an inspiring tale 
that encapsulates all 
Earth Garden stands 
for, modestly written 
by Lizette Salmon, 

the Coordinator of 
Australia's largest 
repair café in Albury- 
Wodonga. 


All photos by Karen Retra and/or 
Lizette Salmon. 
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GREW UP with a grandfather who 
B painstakingly fixed kettles, toasters, 
hairdryers and other electrical items for 
family and friends. He was a retired 
Dutch engineer, and he'd have the 
appliances up and running in a few days, 
his initials and date discretely etched on 
the underside. It gave me an appreciation 
for the importance of fixing rather than 
tossing. Opa5 long since passed away, but 
his legacy lives on in Australia’s largest 
Repair Café at Albury- Wodonga. 

I stumbled across the Repair 

Café concept in early 2015 and was 
hooked immediately; it ticked so many 
environmental and social boxes. Repair 


A TIME 


cafés are free meeting places for people to 
learn the art of repair from experienced 
volunteers. Visitors bring in a broken 
household item — a wobbly stool, torn 
shirt, broken torch or flat bike tyre — 
and are shown how to fix it. It's about 
repairing and restoring, rejecting throw- 
away society and fostering a culture of 
creativity, innovation, repair and re-use. 
Vast amounts of stuff go to landfill. 
Even things with almost nothing wrong 
that could get a new lease on life after 
a simple repair. The trouble is, lots of 
people no longer know how. Repair cafés 
are changing that. 
The first repair café was established 


P. ee 


Jan fixing Mikaeli's baby monitor. 


E 


Phil Shields helps Joanne and Murray with their remote control car. 
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in The Netherlands in 2009 and they've 
grown to over 1,000 in more than 20 
countries. Australia had just two when we 
opened ours: one in Marrickville, Sydney, 
the other in Mullumbimby. It's since 
spread to Lane Cove and Melbourne. 
Repair cafés can be permanent or 
pop-up, weekly or monthly and operate 
in anything from a community hall to a 
café. While cuppas and cakes are usually on 
offer, the focus is on the fixing. Repairer 
numbers and repair categories vary widely 
from one outlet to the next. Marrickville 
has three repairers per session focusing on 
furniture, bikes and electrical appliances. 
In Albury- Wodonga we have at least a 
dozen repairers each time fixing furniture, 
bikes, battery-operated appliances, clothing, 
textiles and books as well as sharpening 


garden tools. Our range keeps extending, 
with plans to include jewellery and 

basic servicing of computer hardware. 
Unfortunately, for safety and insurance 
reasons, we don’t fix electrical appliances, 
but I'm hoping that may change with time. 
In European repair cafes some 60 per cent 
of their custom is electrical goods. 

The backbone of Albury-Wodonga’s 
Repair Café is our dedicated team of 
repairers. Together with other helpers 
who meet and greet, take photos and 
serve morning tea, they come from many 
walks of life. They have a knack for fixing 
things, a joy for showing others how and 
an enormous generosity of spirit. As one 
visitor remarked, "They're miracle workers". 

The community has embraced us too. 
In eight months we've averaged more than 


Repairer Ann Bartram explains how to use a sewing machine. 
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Bike repairs in action. 


40 visitors and 50 items per session and 
an 80 per cent fix-it rate. From a cuckoo 
clock to a wheelbarrow, shower cap to 
bra, a $1,000 figurine and 100-year- 
old garden shears, the variety of items 
continues to astound. 
I get a little knot of anxiety in the 
pit of my stomach before each session, 
worrying we won't get many visitors. 
But as the place starts thrumming I feel a 
warm glow of satisfaction. This is earth 
stewardship in action — it’s real, it’s tangible 
and deeply gratifying. Opa would love it. 
We've had visitors pop in from as 
far afield as New Zealand, England and 


Perth, keen to see how we operate and 
set one up in their home towns. 

So what steps did we follow? 
Firstly we downloaded the invaluable 
information kit from Repair Café 
International. Then we met with the 
coordinators of the Marrickville and 
Mullumbimby Repair Cafés, started a 
local working group and got the nod 
from our local councils. We began with 
a four session trial. It took us half a 
year to get from inception to reality; to 
recruit repairers, source seed-funding, 
obtain insurance, secure a venue and 
coordinate publicity. We reached out to 


existing professional repairers, offering to 
promote their service at our sessions and 
explaining how the Repair Café culture 
would benefit their business. 

We're so much more than just a fix- 
it service. Visitors spill through the doors, 
asking advice, browsing repair books 
and mingling with like-minded people. 
Friendships are forged while stuff is diverted 
from landfill. Bit by bit we're challenging the 
throw-away culture. It’s priceless. 


Q For more information about Repair Café 


Albury- Wodonga visit their Facebook page or: 
ecoportal.net.au /repair-cafe. 
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It's nearly as hard to describe as a platypus, but the tamarillo is reassuringly delicious. 


Co-founder of EG, Keith Smith of 
Artarmon in Sydney, sketches the 
overlooked but hard-to-describe 
tamarillo. 
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“The tree tomato is not a tomato, nor is it much of a 
tree, but rather a tall shrub. It is a tropical fruit, which 
succeeds best in the warmer parts of Australia, in the 
coastal country from Sydney northward." 


— Herbert J. Rumsey, The A to Z of Australian Fruit Growing, 
Dundas, NSW, 1921. 


Illustration by 
Adelaide Daisy Gray. 


AMARILLO or tree tomato (Cypliromandra betacea) is a 

short-lived perennial shrub or tree that bears oval fruit with 
a high vitamin C content. Ripe fruit, five to eight centimetres 
long, are egg-shaped, smooth-skinned and deep red-orange, 
yellow or purple-red. They are full of seeds and when cut in 
half really look like tomatoes. 

You scoop the flesh out of the skin like passionfruit and it has 
a rich, acid-sweet taste that’s hard to define. Its flavour, eaten raw 
and fully ripe, has been variously described as tasting between a 
tomato and a rockmelon, like a passionfruit ‘with a suspicion of 
raw potato’, a cross between a pear and a guava, like a gooseberry, 
or a kiwifruit. I think they taste more like persimmons. 

Skin the fruit to remove the bitter skin by dipping them 
in hot water. Cut into quarters, they are stewed with sugar like 
peaches, fried or made into tarts, jam, jelly or chutney. For a 
milder flavour steep the flesh in boiling water for a few minutes. 
Tree tomatoes will keep for several weeks in the refrigerator. 

Tree tomatoes originate in the South American Andes, 
where they are called tomate de arbol. In 1850 fruits were on 
sale in the markets at Lima (Peru) where they were cooked 
in the same way as tomatoes. Specimens were sent to Britain 
from Argentina by Kew Gardens plant collector James Tweedie 
(1784-1863). 

In 1884 Captain Murray of the P&O liner RMS Shannon 
gave a potted tree tomato plant from Ceylon (Sri Lanka) 
to Captain William Greaves of Bondi (Sydney), a former 
government surveyor. It fruited within 18 months and gained 
a prize at the Sydney Agricultural Society Show. 

Writing in The Agricultural Gazette of New South Wales in 
April 1894, Government Botanist Joseph Maiden said the tree 
tomato found its way to Jamaica and was distributed throughout 
the world from there. The plant, wrote Maiden, was ‘thoroughly 
well acclimatised in Australia in four colonies, and no difficulty 
need be experienced by anyone who wants to plant it’. 

The red tree tomato was improved in cultivation in New 


Tree tomatoes 
originate in 
the South 
American 
Andes, where 
they are 
called tomate 
de arbol. 


Zealand, where the plant was renamed tamarillo by canny Kiwi 
growers in 1967. 


GROWING 


Tree tomatoes grow easily from fresh seed raised in pots or 
under glass. Plant out seedlings in late spring in rich soil in a 
warm spot sheltered from the wind. They are sensitive to frost, 
but in Peru grow to an altitude of 2400 metres. 

Seedlings grow quickly into an umbrella-shaped tree 
or large shrub that bears fruit in two to three years. Once 
established, trees are prolific and loaded with clusters of fruit. 
One tree is enough for a family: it may bear more than 25 kg of 
fruit per season. 

Support top-heavy trees with a strong stake. Trees may 
reach three to four metres high when fully grown. 

Tree tomatoes start to look lanky and scraggy after three or 
four years, when they should be replaced. To avoid this untidy 
look, nip off the top of the plant when it is about one metre high. 

Because they are shallow-rooted, tree tomatoes need regular 
watering and benefit from a thick layer of mulch out from the 
trunk to the dripline. Pick the fruit when they’re soft and fully ripe. 

Tamarillo plants struck from cuttings produce a more 
compact tree that will bear in the same year and is less likely to 
be damaged by wind. 

Select a young shoot about 20 centimetres long and 2 
centimetres thick from the current season’s growth. 

Snip off the leaves and plant two-thirds deep in compost or 
potting soil. 


VARIETIES 


‘Ecuadorian Orange’ has orange-skinned fruit with good flavour. 
‘Giant Red’ is best grown from cuttings. ‘Ruby Red’ has dark 
red fruit and bears from its second year. 
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Brydie Piaf from Newcastle, lays on the love for the humble marigold. 


HEY SPEAK of warm summer 

afternoons, deter pesky pests in the 
garden, bring a wonderful bright pop of 
colour wherever they're planted, and they 
can be used as a decorative edible flower 
(or simply dried for later use). There’s a 
lot to love about the humble marigold. 

I£ I gently brush past some of the 

vibrant orange and yellow flowers dotted 
throughout my garden, it’s the smell that 
I'll quite often notice first. Instantly 
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transporting me to a place of warm balmy 
afternoons and long afternoon shadows. 
Sure, I know marigolds can grow a lot 

of the year round and are certainly not 
opposed to short shadows, but it’s in 
summer time that these gorgeous bursts of 
garden sunshine, I think really come into 
their own. The heady smell of marigolds is 


incredibly distinctive, and lends itself nicely 


to that other pungent summer common 
garden companion that I've also got a 


soft spot for: tomatoes. While marigolds 
certainly make a garden look cheerful 
and bright, they also attract beneficial 
pollinators, and can act as garden warriors 
deterring rogue pests within the garden 
such as white fly, aphids and nematodes. 
Nematodes are soil-dwelling, tiny, 
worm -like critters that like to devour 
root systems of plants such as tomatoes, 
potatoes and strawberries, and this is 
where marigolds and tomatoes make great 


companion plantings. 

Planted intermittently as a vegetable 
garden edge, the marigold flowers and 
their foliage can attract many beneficial 
insects coming in to pollinate the 
garden. They also act as simple deterrents 
working as distractions, driving attention 
away from those delicate lettuce seedlings. 
Sacrificial plantings! 

From the beginning, when I first 
started building up our new garden with 
a handful of dried flower heads in hand, 
marigolds were one of the first things I 
had planted. 

There were several reasons for this. 
Certainly as a natural pest deterrent, for 
the brightly coloured pops of gorgeous 
sunshiney colour, yes indeed. Also as an 
edible flower. I'd had long held dreams 
of a garden full of edible flowers for 
use within the kitchen and the humble 
marigold seemed like a good one to start 
with. And the final reason? 

They appeal to an opportunistic 
gardener like myself. Sure, I like a good 
garden plan and really try to adhere to as 
many permaculture principles as possible 
when building up this new garden 
space of ours. But marigolds combine 
nicely with a lazy (I mean opportunistic) 
gardener such as myself. If I can generate 
a multitude of lovely new seedlings 
from doing seemingly very little, well, 
there’s a good chance T'll be all over that. 
Marigolds are indeed just that flower. 


If you also are an opportunistic gardener 
and would like to use the seeds to create 
more plants without a trip to your local 
nursery, first simply let them dry out on 
the bush. 

Then pluck them off when they're 
dry and store them for later use, or 
get yourself garden ready for summer. 
Gently scrunching the flower heads up a 
little over the area where you'd like them 
to grow distributes the seed wherever 
you want your new marigold plants to be. 
I give a light dusting of soil over the top 
of that, water them in and hey marigold, 
it’s not long after and you have yourself a 
multitude of new seedlings coming up. 


Shake up an everyday salad with a few brightly coloured petals. 


I've got these little plants popping up just about everywhere. 


(If you find there are too many in 
the one area, just thin them out and 
transplant them.) 

Birds also love them in their dried 
state. I’ve watched many of our native 
birds feasting on the dried flowers. The 
birds can be rather sloppy eaters, so while 
this is an addition to their diet (which 
also keeps the same birds from other 
crops within your garden; once again 


the sacrificial flower) it also naturally 
distributes more of the seeds as the birds 
move around. 

Combined with a few gusts of wind 
also freely planting a large amount of the 
dried seed ... as a consequence, I’ve got 
these little plants popping up just about 
everywhere. 

Which for the opportunistic gardener, 
is something I whole-heartedly support. 
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Jill Redwood of Goongerah 
in East Gippsland take us 
through some common 
knots she’s used on her 
farm for decades. Learn 
just these three knots and 
they'll stand you in good 
stead forever. 


OZENS of clever functional 

knots have been developed over 
the centuries by every trade and craft. 
Whether people worked with livestock, 
boats, wood or practised the craft of 
weaving, every area of work developed its 
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own purpose-designed knots. 

If you only ever learn three knots in 
your life, I suggest these are the trio, for 
general everyday use. Of all the knots 
I've had to rely on over the years, whether 
for tying down loads, tethering animals 


All ropes have different qualities, strengths and weaknesses. 


or hitching logs, the clove hitch, carriers 
hitch and the bowline have worked well 
for all tasks. If you can practise these 
eight times one night, four the next, then 
show a friend how to tie them, you should 
remember them forever. 


If you only ever learn three knots in your life. 
| suggest these are the trio... 


BOWLINE 


The bowline is brilliant because it holds tight but you can undo it 
easily afterwards, no matter how big a strain it was under. This knot is 


handy when you need a non-slip hitch that will hold tight but can be 9 Polypropylene or polyethylene ropes are 
easily undone even after a heavy load. I've towed vehicles with this, similar but come in a variety of types and 
where a dry sisal or hemp rope ended up wet and swollen after being quality. The cheap hanks sold in crazy 


subjected to a tonne or more of strain, but the knot fell apart easily 
after one loop was slipped over another. 

Never use a noose knot for temporarily tethering an animal 
around the neck (I know - dherrr). The bowline is the one that 


bargain stores aren't good for holding a knot, 
are as slippery as billio and fight against 
being bent too tightly. If you rub a piece of 


cant slip or tighten up. But if you want to tether an animal to a rail sandpaper along its length, it reughens up the 
for instance, learn the hitching rail knot that can be quickly released surface to give it a bit of grab at least. It also 
if needed. It holds well but can be undone with a quick pull of the disintegrates in UV light. 

loose end. 


9 The silver poly rope is a good all-rounder. 
———À— M RE It's soft, pliable and holds a knot well. It 
also roughs up with use, making knots hold 
BOW LI NE even better. Cut ends can be melted to 
stop unravelling. 


9 Telstra rope (6mm blue and yellow) has 
very good tying qualities. 


Bowline: To start with get 
the loop right; take note of 
the 'under/over' bit in Jill's 
left hand. Then after going 
through the loop, the short 

end must go behind the main 
length of rope. 


——M 


@ Old fashioned natural sisal fibre rope is 

| good for some uses but doesn't slip easily 

i enough when tightening a carrier's knot. 
Thanks to its super rough fibres it fights 
with friction but holds other knots well. It’s 
UV and heat resistant but can succumb to 
rot and mildew if left wet. 


E 9 Climbing or marine type ropes with an outer 

: braided ‘jacket’ and inner core are also strong 
and suitably flexible for tying knots. This rope 
: also has just enough stretch to bite into a load 
i and hold it firm when tightening a carrier's 

: hitch, but it's expensive. There are many 
qualities, diameters and uses including as reins 
or lead ropes. 


Ld 


The short end then goes : -the knot istgnténed. IM | Most rope can be bought by the metre in 


. s : 
through tha (op again lower tanp nov income the hardware stores or online. Check out: www. 
and... key' to untie the knot even if 


supat- uites animatedknots.com 
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CLOVE HITCH 
et sat 


Clove Hitch: Get the crossover part right Bring the short end up under the diagonal Make it compact and hand tighten. Any rope 
— over not under. part of the knot. that has a bit of friction will hold tight once 
this knot is under strain. 


CLOVE HITCH CARRIER'S KNOT 

The other knot is the clove hitch — it’s a simple way I've used the carriers knot (sometimes called the truckie’s hitch) hundreds of 
to secure the end of a rope to an object that’s to have times to secure a load on the ute. It’s brilliant. If there’s only one knot you 

a strain on it. It tightens on itself but can be easily ever perfect this should be the one. It can do everything from firmly tying 
loosened when the strain is released. When I worked down stuff on a trailer to pulling a car out of a bog. Its pulling strength can 
on a dairy farm this knot was used to rope in the last be multiplied by using three hitched in the one rope. 

cow each side of the herringbone as they lined up for This knot can be easily tightened and retightened if needed, without busting 
milking. Easily undone, easily done up. I could do it in your boiler. Tie a clove hitch to the tie-down bar on one side, throw the rope 
my sleep on those horizontal bars, until one day I had over the load and tension the rope with a carrier’s knot on the other. The rope 
to secure a log on a vertical plane and had to stop and should be slippery enough to slide against itself, but with ‘grab’ enough to hold 
think! when you tie down the tensioning end with another clove hitch. 


il 


LENE EDEL DONE DERI LILES ILE IIE OLE OLE LLG ILE OELLD 


CARRIERS KNOI 


2 


i 


rang 


VERA Y Mes M EAT GER RAS LAY LED UE SETTE" TEL SMHS — 


LAL CARA SSS I5 S TESS TPE RS I 


Carrier's knot: After securing Put a double (or even Now poke the single loop Tighten the whole shebang by 
one end, loop the other around triple) twist in the rope through the twisted loop. pulling on the end that you first 
the tie-down bar (or where further back. Grab the rope's tail end and draped over the rope. This gives 
needed). Lay the loose end pull it all in tight. extra leverage to safely secure a 
of the rope over the length of load or tension a tent rope and 
attached rope. Then make a so on. 


| 
| 
| 
: 
| 
E 
E 
| 
E 


loop as shown. ] 
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PURE ELECTRIC 


THE POWER TO FREE 


IN 


Integrated highest efficiency solutions, heat pumps & appliances, top quality installations, work 
with Australia's leading energy experts to free yourself from utility bills and achieve zero emissions 


(2) HEATING (7) AIR-CON Q) HOT WATER ©) STORAGE 
(7) SOLAR (2 EFFICIENCY (©) CONSULTING (2) COOKING 


REDUCE YOUR ENERGY USAGE 


p mme 


The Daikin 


eater air qo Sanden Hot Water heat pump Mere in Kiri Satinjet, 


powered by our best quality solar offering as your fully integrated home energy and comfort T EE 


solution. All rated #1 in Australia for efficiency the Daikin, Sanden and Methven Kiri give you the 
most comfort for the least energy consumption. 


VDAIKIN "15 


‘CONTACT US FOR A QUOTE TODAY! 
Paul Szuster 0428494949 |  www.pure-electric.com.au 


Matt Wright 0421 616 733 info@pure-electric.com.au 


FOOD BASICS 


Wendy with baby radishes picked early: great in a salad. 


[^ a crunchy ‘zing’ to your salads, you 
cant go past the humble radish. It’s so 
easy to grow — from seed to harvest takes 
about a month and they're great little 
fillers between slower-growing vegetables. 

Growing radishes in a pot on a 
balcony or under a patio makes them 
ideal for young children to care for 
because they're not far from the house 
and their progress can be checked each 
day. Because they grow so quickly even 
the child with the shortest attention span 
can enjoy watching them double in size 
before their eyes. 

Radishes were grown in Egypt 
to feed the workers as they built the 
pyramids. Indians savour them as a 
favourite root crop and they love to use 
the seed pods raw in salads, cooked or 
pickled. The nutty flavour has encouraged 
the development of varieties with huge seed 
pods. The green tops can also be used in 
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salads or stir fries. So nothing goes to waste 
from this versatile plant. 


PREPARING THE SOIL 


Radishes prefer light soils in a sunny 
position, but they tolerate part shade 
which is necessary in summer because 
they may bolt prematurely to seed if 
placed in direct sun. They are not fussy 
about soil types but thrive in beds where 
heavy feeders have previously grown, such 
as tomatoes, other brassicas or sweetcorn. 
Sow seeds in temperate and cooler regions 
in spring through to early autumn, but in 


tropical areas they can grow all year round. 


Sow every few weeks for a continuous 
crop and try to grow a few different 
varieties to stagger the harvest time, 
provide different-shaped roots from round 
to cylindrical, and colours such as white, 


red and pink. 


RADISHES 


Wendy Bartlett of Nairne in South 
Australia continues her long-running 
series of articles on basic food plants 
to get to know in your food garden. 


WHAT VARIETY TO GROW 


There are typically three groups of radishes 
— short-season, small conical shaped 
radishes; large Asian long-season types; 

and Rat Tail types from India. Growing a 
variety from each group not only provides 
diversity but also extends the growing 
season and limits the need to re-sow seeds 
as often during the growing season. 


LOOKING AFTER RADISHES 


Sow seeds to a depth of about 2cm and 
a few centimetres apart. Thinnings can 
be eaten while they're young and tender, 
allowing the others to mature to full 
size in the ground. Always maintain 

soil moisture to prevent the root from 
drying out and becoming woody and 
tough or sending the plant prematurely 
to seed. If they're in pots mulching is 


unnecessary but in the garden mulch with 
broken down straw, compost, or dry grass 
clippings. For those who enjoy using the 
seed pods, pick them when they're green 
and still crisp. 


Radish generally helps other plants to 
thrive, apart from Hyssop which despises 
it. For hot flavoured radishes, try planting 
them alongside chervil, but if you prefer 

a milder flavour, try planting nasturtiums 
around the edge of the garden bed. I love 
growing radishes in a pot under the pergola 
for easy harvesting and I always plant 
lettuce, chives and spring onions in the 
same pot — they're all great additions to a 
salad. The lettuce is supposed to make the 
radishes more tender but mine are always 
tender and delicious so the jury is out 

on that one. Try your own combinations 
and maybe you'll discover some other 
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Radishes are perfect grown in pots. 


companion plants for this wonderful little 
gem of a vegetable. 


Radishes are pretty hardy vegetables to 
grow but soil-borne diseases like club 
root which affect other brassicas may be 
a problem. Also irregular watering can 
cause splitting of roots or render them 
dry, tough and woody. Both of these 
problems are environmental, so practise 
crop rotation and maintain watering and 
they will thrive. 


The earliest radishes were black — 
doesn’t conjure up the most appetising 
image, does it? But maybe this was to 
'camouflage' them from animals or pests 
— who knows? But at least today there 
are a myriad of colours to choose from. 


earth garden 178 45 


Solar OVE 
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Nevin Sweeney of St Clair in NSW 
explains how he built his family's 
solar oven about 15 years ago. 


3 mm plywood is thick enough for the reflectors. 
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Nev's family 
cook quiches, 
pies, roasts and 
casseroles. 


E LOVE our solar oven. We cook roasts, casseroles, 
quiches and pies. It even bakes bread all year round. 


THE BOX 


I made the carcase of the cooker out of 20mm marine 
plywood. The base was cut to 500mm x 440mm, the two 
sloping sides were made by cutting diagonally across a 
440mm x 440mm sheet to give a long end of 330mm and 
short end of 90mm. The third sheet was to form the front 
and back of the cooker. It was originally 435mm x 540mm 
and a cut at an angle of 60? was made in the 435mm side 
90mm from one end. 

I assembled it into an open topped, angle-sided box by 
fitting the front, back and sides to the outside of the base 
and then gluing and screwing them into position. Then 
I cut 25mm fibreglass insulation using a metal ruler and 
Stanley knife, to go over the base, the sides, back and front. 

Using tin snips I cut thin galvanised tin sheet to be 
placed over the fibreglass insulation. The one fitted to the 
base just rested on the four flat head nails, but the front, 
back and both sides were nailed in place using two flat 
head nails each that passed through the metal and fibreglass 
and into the wood, holding the entire assembly secure. To 
finish off the inside I applied two coats of matt black, high 
temperature engine enamel. 

I got the glass front from a local glazier. It's double 
thickness window glass (ie 6 mm instead of the standard 
3 mm). 

I fitted some brown felt strips to the top edge of the 
box to seal the edge where the glass sat on it. The glass is 


Ihe oven works 
pretty well and in 
summer will get 


to l80?C. 


absolutely flat and will show up any irregularities in 
the edge of your box .. . mercilessly. 

This left a 10mm strip around the outside 
between the glass and the edge of the top of the box. 
By tacking on some split moulding, this formed a 
frame for the glass to sit in. To get the glass on and 
off I bent up a bit of galvanised steel into a U shape, 
drilled a hole for the knob, which I installed and 
then fitted the whole thing over the glass. 


THE REFLECTORS 


To keep costs and weight down, I decided to use 
metalised foil glued to 3 mm plywood. The reflector 
was made up of two different shaped sections, with 
four pieces of each section. The rectangular sections 
were 540mm x 610mm. These were screwed onto the 
box with the 540mm side against the side of the box. 

When these were screwed on, it left four 
triangular spaces in between the rectangular 
reflectors. These were filled by triangular sections 
610mm x 610mm x 390mm. The rectangular 
sections were fixed to the solar oven using two 
galvanised sheet metal brackets about 40mm x 
100mm, bent to the required angle. The triangular 
sections are held on with two 50mm galvanised 
hinges bolted between each section. 

Before fitting them, the reflector sections had 
to be covered with the metallised gift wrap foil. 
The best and most wrinkle-free way of doing this 
is to paint the plywood with glue (in this case PVA 
diluted 50:50 with water) and then set it down on 
the already laid-out reflective material. 

The reflector is then attached to the solar oven 
box by self-tapping screws. If built to size the angles 
should work out pretty well correct but to help in 
setting up, the angle between the back of the side 
panels and side of the cooker box should be 150°, 
the angle between the back of the top panel and the 
back of the cooker should be 180°(ie a straight line 
is formed) and the angle between the lower panel 


and the front side of the cooker (not the glass face) 
should be 120?. I used an ex-school protractor and 
the angles worked out okay. 

The oven works pretty well and in summer will 


: P Anet energy and resóurces. 
get to 180?C. ub DR SEES 
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LIVING without MONEY 


Imagine freeing yourself from a life of constantly spending money! 
Sound awesome and scary? Jo Nemeth did it, and here she explains 


LMOST two years ago I gave 

up directly using money so I 
could reduce my environmental and social 
footprint. I closed my bank account, gave 
away my car, quit my job, moved into a shack 
I had already built using recycled materials 
on a friends farm, and started growing food 
with them. I have definitely achieved a low 
impact life and have benefited in many ways 
personally at the same time. 

Although I've been living comfortably 
without money, I really only stopped 
using money because I couldn't trust 
myself not to buy frivolous things — 
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how and why. 


creating unnecessary impacts. I wanted to 
live as low impact as I comfortably could. 
I know myself well enough to know I have 
very little self-control and even now, I still 
sometimes have to stop myself from trying 
to ‘pressure’ my poor 20 year old daughter 
into buying me junk food! 

The real aim of my current lifestyle is 
to reduce my use of new resources. I try 
to be mindful about the resources I use and 
living without money helps to curb my 
demand for our limited planetary resources. 
Instead I mostly rely on things that are 
already being used or are excess or waste. 


The 'how tos' of my experiment 
in low impact, moneyless living so far 
are as follows: I hitchhike to get around 
(sometimes friends or family take me places 
if they are already going there); I grow my 
own food, swap farm work for organic 
vegies and sometimes eat at friends' places 
(dumpster bin diving at times too!). 

I do my cooking with a rocket stove 
built with old bricks, or using equipment 
run on solar power; bathing and clothes 
washing are mostly done by hand with 
rain water, dam water or sometimes town 
water (depending on the situation). 


The front of Jo's free-livin shack. 


And I use ‘recycled’ serviettes 
from cafés and some rags called ‘family 
cloths’ for toilet paper. I bought a single 
solar panel and a battery before going 
moneyless so I can charge my laptop and 
phone and run a light. Internet access 
is intermittent — I only access it when 
visiting the library or friends, and have just 
enough credit on my phone to keep an 
active number allowing people to call me 
but not for me to call out. I have been to 
a bulk billing doctor twice and I have seen 
a dentist I already had credit with from 
my last year of working. 

If I boil water to make myself a cuppa 
when visiting friends or use their power 
to charge my laptop or phone I feel 
uncomfortable about my impacts. They 


don’t mind at all and I try to give back 
in other ways, but I still feel it and can 
be quite hard on myself. 

I often help a friend out in her café 
and she sometimes supplies me with 
local honey and locally grown rice (as 
well as one slab of butter and a high- 
impact bag of powdered milk once). 
Although this is probably bartering, it 
doesn’t feel that way when we are just 
friends hanging out and helping one 
another when needed. 

I have rarely needed to undertake 
any formal bartering in my time living 
without money. I have helped an 
organic vegie box farmer for a few 
hours a week in exchange for a box of 
home delivered organic vegies when I 
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Inside Jo's shack. 


was staying in town without access to my 
own garden for two months. I have also 
spent time volunteering at a food rescue 
kitchen serving meals to struggling locals. 
This gave me time to meet, serve and work 
with some wonderful people and I received 
some free food as well. 

A big lesson learned from a year of 
living without money is that people are 
good. I knew this before but, when tested 
in the physical reality of daily life, it has 
proven to be true again and again. My 
faith in the goodness of humanity, already 
strong, has been expanded to the point of 
chest-exploding joy many times! I have 
been the recipient of such generosity 
(and have had to gently turn down many 
offers so I could keep within some vague 
guidelines I had set for myself). 

I attempt to rely on other people's 
resources as little as possible but I have 
also had to recognise that allowing others 
to give is a good thing too (as long as it's 
reasonably low impact). 


My health has improved 
enormously and I have had the time 
to read a lot, see the people I want to 
see and help the people I want to help. 
My sense of freedom has increased to 
the point where I sometimes feel a 
sense of guilt as I watch others around 
me struggle to make ends meet. 

Spending more time reading means 
I more deeply understand the reality 
of climate change, and has created in 
me a state of hopeful despair. We are 
already in ‘decade zero’ but very little is 
changing on a day-to-day scale in the 
world I see around me. Knowing that 
people are inherently kind, it’s difficult 
to sometimes fathom how it is that we 
still manage to hurt other people and 
other creatures all over the world, by 
spending as we do. 

Long supply chains allow too much 
distance between us (consumers in the 
West) and those involved in different 
stages of the production of our goods. 


While I don't think we should all start 
living without money, my wish is that 
we were more aware of the impacts of 
our consumption. I know that most 
people would change their buying 
habits if they knew about the damage 
it causes. 

I often tell people (when they 
ask), to stop before buying something 
and ask a simple question: is this a 
want or is this a need. Sticking to 
buying things that we need rather than 
everything we want helps to reduce our 
impacts — there is not much that we 
actually need to be comfortable. This 
way we can have a chance of living 
within our planetary means and still 
have a home available for our kids. 


€ Read more about Jo’s amazing journey: 
Facebook page: www.facebook.com / 


jolowimpact; blog address: www.jolowimpact. 


wordpress.com; email address: jo.nemeth69@ 
gmail.com. 


A big lesson learned from a year of living 
without money is that people are good. 
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Sarah Price of Tolga 
in Queensland puts 
the spotlight on 
pigeon peas. 


The pods initially start out as dark green. 


ATCHING THE chickens jump 

AS up and grab at pigeon pea pods 
is an entertaining sight. The rooster, if he’s 
a gentlemanly type, will split the pod open 
by flicking it and then call his ladies to 
enjoy the seeds revealed inside. 

Pigeons peas are a wonderful shrub 
to grow — useful for everything from 
livestock fodder to chicken pen shade; 
garden mulch and use in your own 
kitchen. The plant is a short lived 
perennial legume, usually lasting between 


five and eight years. They’re fast 
maturing, reaching a height to 
3.6 metres and they’re easy to grow. 
Once established they’re drought 
tolerant and prolific bearers. They have 
silvery green foliage, and their yellow 
or red flowers are attractive to both 
bees and butterflies. King parrots also 
enjoy eating the pods, as I recently 
discovered. I was enjoying watching 
the pair of birds too much to worry 
about chasing them away, and my 
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Chickens and King parrots aren't the only animals to enjoy pigeon peas. 


harvest has suffered for it but the birds 
are fed and happy! 

Pigeon peas tolerate very high 
temperatures and high rainfall, so 
they're suitable for the tropics and 
subtropics, however they won't like 
being waterlogged so plant them in 
a well draining area. As you'd expect 
of a subtropical plant, they don't 
appreciate frost. 
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Chickens and King parrots aren't the 
only animals to enjoy pigeon peas — cows, 
sheep and even pigs relish the whole 
plant. You can prune the branches to feed 
to these animals, and they'll also happily 
munch up any seed pods on there too. 

As for human consumption, pigeon 
peas have two main uses: 
you can harvest the pods whilst still green 
and shell them to enjoy just like green 


peas — they contain up to five times 


more vitamin A and C than green peas! 
Or you can leave them to dry on the 
plant, and use the dried peas just like you 
would a lentil or split dried peas. 

Like all legumes, pigeon peas are 
a nitrogen fixer, and in a permaculture 
system add an extra layer to a living 
food forest. They do well mixed in 
with vegetables and herbs — they aren't 


a greedy shrub by any means. In previous 
locations I’ve grown the healthiest clumps 
of comfrey and other herbs under the 
shade provided by pigeon peas. 


Plant them in early summer. I usually 
plant my pigeon pea seeds into a deep box 
or tub, about 1cm apart. Once the seeds 
have shot and are developing their first 

set of true leaves, prick out the healthiest 
amongst them and replant them into 
medium sized pots. Once the shrubs are 
around 20cm tall and have developed a 
good root system (usually around a few 4 


weeks), plant them out into the garden. 
You can plant them into full sun or Pigs love all parts of the shrub, even prunings. 
part shade — where they receive some = 
afternoon shade is probably the best spot 
for them. Fertilise with liquid seaweed 


solution, or your favourite homemade 
herb or worm tea, mulch and leave to 
grow! 


LIA RVI RIC 
IAKRV 


The pods initially start out as dark green, 
changing to paler green and eventually 

to brown when dried. If you want to eat 
them like peas, you'll need to harvest the 
pods while they're in the pale green stage, 
which is usually when you can see that the 
peas inside have formed, but they'll still be 
juicy and tender. 

To use them as lentils, simply wait for 
them to brown fully and harvest when 
the pods are rattling. Like all dried peas, 
they'll need to be soaked for several hours 
before being boiled in water until tender. 
You can use them in any recipe that calls 
for lentils. 


You can use pigeon peas in any recipe that calls for lentils. 


They contain up to five times more 
vitamin A and C than green peas. 
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in the Dog ne Ni: iver 
days after escaping 


Earth Garden editor, 
Alan Gray, discusses a 
rivetting new book about 
ancient manuscripts 

in Timbuktu ... with 
surprising links to Earth 
Garden. 


54 earth garden 178 


boots!) 


he Bad-Ass Librarians of Timbuktu is a 

brilliantly-named, and wild journey 
into the heart of Saharan Africa. Few 
people know much about the fabled 
ancient city of Timbuktu, even though the 
name is a common byword for the end of 
the earth. 

From the late 1980s to the mid-1990s 
I would often receive letters and cheques 
from across the world as people sought to 
buy the back copy of Earth Garden from the 
early 1980s (EG 41) in which EG 
co-founder, Keith Smith, had chronicled his 
great Saharan traverse to Timbuktu. Keith’s 
writings and striking colour photographs of 
the mighty mudbrick mosques of Timbuktu 
and Djenné had been lauded by Lonely 
Planet, and it amazed me how often people 
wrote from all corners of the globe to buy 
this back copy. Decades later I would have 
another connection to Timbuktu. 

Joshua Hammer, the talented author of 
this gripping tale, presents a world foreign 


to most readers: Timbuktu was a tolerant, 
progressive example of relaxed Muslim 
society — until the North African branch 
of Al Qaida invaded in 2012 and imposed 
Sharia law with all its hideous barbarity. 

The book is much more than a tale of 
Timbuktu ‘librarians’ saving their precious 
cultural artefacts: 377,000 hand-written 
manuscripts dating from the 9th Century 
onwards. These manuscripts cover the 
entire spectrum of human observations 
of the natural and human world, from 
astronomy, physics, chemistry, mathematics 
and law, to human love, good governance, 
romance, poetry, architecture and music. 
They outline a fascinating history of 
tolerance, harmony, and love — juxtaposed 
with periods equally as heated with 
intolerance, prejudice and racism. 

The fight to protect these global 
cultural masterpieces from destruction at 
the hands of drug-running jihadists forms 
the centrepiece of the story. But the book 


| cannot think of a braver 
campaign to treasure the 


written words of any language 
than the selfless efforts of the 


Timbuktu librarians. 


is a much wider insight into Malian society, and the 
international stumbles to the eventual military assault on 
A] Qaida to prevent the making of a jihadist-controlled 
nation just five hours flying time from Europe. 

This is a truly absorbing book despite its surprising 
weaknesses. A good editor might have explained that 
phrases like ‘is comprised of’ — one of the author's 
favourite terms — is simply bad grammar. And 
in contrast to the depictions of stunning medieval 
manuscripts illuminated with gold leaf, vermillion ink, 
Titian blue maps, all bound in leather . . . there’s not 
a single illustration in the whole book. Not a single 
photo, and not a single map. 

A book replete with descriptions bouncing from 
one town to another throughout the Sahel and the 
mighty Niger River surely deserves to enlighten its 
readers with at least one teeny, weeny little map? 

Mais non! 

The tale, by contrast, is such a visual treat that I 
now wonder if the omission of all photos and maps is 
deliberate: will we see a film version of the Bad-Ass 
Librarians? Brad Pitt as the French General Barrera co- 
ordinating the liberation of Timbuktu and the routing of 
the evil jihadists holed up in their mountain stronghold 
in the north Sahara? Nothing surprises me any more 
with American corporate life, so perhaps it's in pre- 
production as I write. 

The other minor quibble I have is that despite the 
numerous and expansive descriptions of what these 
manuscripts contain, there is never a single line of text 
translated into English to enlighten we ignorant infidels about 
the wisdom of the Saharans. Why not include a few passages 
that show us some new angles on life from the perspective of 
these learned desert scholars? 

Despite these minor grumblings, I have to say this 
book is completely captivating and truly engaging. I 
cannot think of a braver campaign to treasure the 
written words of any language than the selfless efforts of 
the Timbuktu ‘librarians’. 

Al Qaida captured Timbuktu and imposed Sharia 
law a mere three and a half days after my (then 19 
year old) son, Harry, left town under armed escort 


IF YOU ARE FEELING 
DESPAIR ABOUT THE 
FATE OF THE WORLD, 
THIS IS A MUST-READ’ 


JON LEE ANDERSON, AUTHOR [1 
OF THE FALL OF BAGHDAD E 
|j 

[ 


AND THEIR RACE TO 
SAVE THE WORLD'S MOST 
PRECIOUS MANUSCRIPTS 


JOSHUA HAMMER 


of 20 Malian soldiers in a convoy of four Landcruiser 
troop carriers. He was perhaps the last Western tourist 
to escape Timbuktu before the imposition of Sharia 
law. Why was he there? His great love of West African 
blues music and the banjo had compelled him to attend 
the ‘Festival In the Desert’ — perhaps the world's most 
remote music festival in the sand dunes near Timbuktu. 

His mother Judith, and I lived in fear of his life for every 
second of his month in Mali: before and after his time there 
Westerners were regularly kidnapped by Al Qaida for massive 
ransoms; or simply executed if it got messy. 

In fact the hotel courtyard from where Harry finally 
departed Timbuktu was the site, two months earlier, from 
which three Europeans hostages had been abducted, and a 
fourth shot dead when he resisted. The full tale of Harry’s 
journey is not mine to tell, but I can tell you that reading 
this book, as it described the events leading up to and after 
the time Harry was in Mali, had a very sobering effect on 
me. Harry’s driving passion for music seems to echo the 
great passion for literature these librarians displayed. 

If you love books, music, culture, and freedom, you 
will love this book. 

e $32.99 inc GST, allenandunwin.com. 
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CHOOKIPEDIA 


Try grinding shell grit to a very 
fine powder and mix it in with 
the feed to prevent chooks 
laying shell-less eggs. 


iding eggs and shells 


Claire Bickle of Brisbane is EG's resident chook guru and here 
she continues her wise advice for stumped chook keepers. 


One chook has gone broody and now the other 
two hens are off the lay. Can you please help with 
any ideas? 
Terri Begley, New Farm, Brisbane. 


A Now, I had the pleasure of actually talking to Terri. So 
I was able to ask a few troubleshooting questions. 

I discussed with Terri the possibilities of whether the 
hens had gone off the lay because of a lack of protein in their 
diet, whether they were possibly stressed by the broody hen 
or could there be something stealing the eggs. But my first 
question was, could they be laying somewhere else? 

Terri said she had a little look around and found no 
eggs. They had all they needed dietary wise and that she 
had popped the broody hen into a temporary pen to try and 
alleviate her broody behaviour. But even though that hen 
had been somewhat distanced from the other two, they were 


Ferris chaok house: Her chickens weren't laying due to a 
menacing broddy hen inside — — : 
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still wary of laying in the existing nesting 
boxes remembering how aggressive that 
hen had been when they'd tried to enter 
the box to lay. Sure enough on my 
advice Terri had a more thorough look 
around the backyard and BINGO, she 
discovered a nest of nine eggs in behind 
the compost bin. 

Mystery solved. The next problem 
was how to get them to lay back in the 
nesting boxes in the coop. I suggested 
keeping them locked in until after they 
had laid and try popping a fake egg or 
two into the box to encourage them. 


Dear Claire, 

I have two Araucana-cross hens who 

are just beautiful and healthy. However, 
the bantam-cross lays eggs without 

a shell, just the inner membrane; 
sometimes there is an odd blue dot on 
the membrane. I still use the eggs. They 
live in the Taj Mahal cage from Backyard 
Coops and she lays at night, just 
dropping the egg onto the tray. Then, 
quite often, during the day, she sits on 
the nest thinking she has to lay, when she 
has already laid. 

When they were given to me she 
laid for about a week, normal eggs. They 
have a good diet being free range for 
most of the day. Shell grit is left in the 
cage and I have a good commercial grain 


mix. I buy mealworms and breed them 
for protein and they eat the insects 

in the yard. I feed them from the 
vegetable patch. They get little treats of 
blueberries and raw almonds crushed. 

I would be most pleased if you 
have any ideas concerning this dear 
little hen. 

Thank you 
Yvonne van de Wiel 
Karalee, Queensland. 


Hi Yvonne, 
When a hen is laying shell-less eggs there 
are a number of possible causes. The 
age of the hen — and the other breed 
besides Araucana in her heritage — could 
have a bearing on her egg quality. I’m 
thinking that she may be a hybrid crossed 
Araucana because as hybrids age they can 
have a range of issues surrounding their 
egg-producing anatomy. They can be 
prone to prolapses, egg issues and so forth. 
If the hens are getting the same amount 
of feed, shell grit, environment, I think 
this may be the case — or just a genetic 
disposition. 

To cover all bases, make sure she 
is actually consuming an adequate diet 
of mixed grain, greens and shell grit. 
Maybe even grind the shell grit to a 
very fine powder and mix it in with the 
feed to ensure she is ingesting it. 


g a special chick starter feed 
that is readily available from most produce stores. 


Spring and early summer is chick hatching 
time at our place. Ensure you have a good 
brooder set up that has a heat lamp and is 
predator proof. 


Cleaning the drinkers regularly eliminates 
many possible health problems when you 
can't diagnose a chook problem. 
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TRACTOR ADDICTION 


Boys and their toys. 


Seeds and 


Tanya Jenkyn of Esperance, Earth Garden's popular 'Herbanisation' columnist, 
recounts the delights of watching her two sons turn into plant entrepreneurs. 


ex TWO SMALL boys have 
recently developed a pretty mad 
addiction to farm machinery. It’s not 
unusual considering we live in a remote 
agricultural area. They've grown up 
surrounded by road trains, tractors and 
combine harvesters as part of the day 
to day traffic. They can happily chat 
for hours about cultivators, manure 
spreaders and tele-handlers. They'll 
debate the qualities of a New Holland 
verses Claas before agreeing that John 
Deere is king of the heap. They plead 
with their dad to relinquish his current 
career and go back to working on a 
farm just so they can sit beside him on 
the chaser for harvest. 
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Their obsession reached fever 
pitch when our local toy shop 
introduced a massive range of tiny 
tractor toys that showcased the whole 
array of machinery. Every possible 
combination of tractor, trailer, seeders 
and dollies you could dream of. Sugar 
beet and corn harvesters, windmills, 
wood chippers and cattle trucks — 
things they'd never witnessed or 
imagined in our grain based economy. 
After ripping through their stash of 
birthday cash and depleting their 
collective piggy banks, we had to break 
the news that we were neither willing 
nor able to bankroll their burgeoning 
tractor habit. 


At ages seven and three they 
are slightly too young to head off to 
the mines to work and they seemed 
unimpressed with the rates of pay we 
were prepared to offer for wheelbarrow 
loads of weeds so they were forced to 
hatch another plan. 

Our family has always come together 
in the garden. The vegetable patch is 
where we hang. Raising plants and 
growing vegetables is part of their genetic 
heritage. If there's one thing they do 
and do well, it's gardening. We agreed to 
crack the vault on the family seed bank 
and grant access to the patch and our 
plant collection so they could harvest, 
cultivate and propagate to their hearts' 
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Mum with two entrepreneurs at the market. 


content, selling the spoils of their labour at a stall in our local 
growers' market. 

The boys soon got busy .. . stacks of empty pots were 
dragged out from behind the shed, the seed bank was raided 
and graded for seasonal suitability while the garden was 
scoured for suitably saleable cuttings, pups and self-seeded 
‘volunteer’ plants. 

There was no shortage of succulents, herbs and hardy 
perennials in our ‘hood, and friends and family opened their 
gardens as well so the boys could widen their selection of 
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"... they're pretty stoked 
that they earned enough cold 
hard cash to finally acquire 
the much coveted sugar beet 
harvester.” 


crazy cool plants. It just so happens that one of our neighbours 
has an orchid growing fascination that has breached the 
boundaries of hobby status and so they were able to strike 

a deal to take some of his cymbidium orchids in flower on 
consignment. 

Over the course of a few weeks, I ceded real estate on my 
patio to their growing collection of plant stock ready for market 
day. On rainy winter days when it was too cold and wet to 
garden they painted signage and plotted with heads together 
over tractor catalogues, mapping out their expenditure once the 
big plan came to fruition. 

The Esperance Growers’ Market is small by big city 
standards. The Market grew from the desire of food growing 
enthusiasts to share the excess from their gardens with people 
wanting to reduce their food miles, buy local and become a 
bit more self-sufficient. The markets are held fortnightly in a 
primary school with an awesome permaculture garden at the 
heart of its grounds. Sustainability is a big focus and as well 
as locally grown fruit and vegetables, there are eggs, bread, 
preserves, baked goods, potted plants, arts and crafts. Our little 
market is welcoming, inclusive and hums with the essence of 
community spirit. 

On the eve of market day, we raided the patch for any 
surplus vegetables finding cauliflowers, cabbages, carrots, silver 
beet and herbs before popping over to the neighbours to collect 
some magnificent orchids. Next we played pot plant Tetris in an 
attempt to make it all fit in the car. 

The boys’ first market stall was a huge success. They sold 
out of vegies in the first half hour. Strawberry plants, oak leaf 
lettuce and Warrigal greens seedlings were a big hit and we 
didn't go home with any orchids either. Their grandparents had 
the stall next door so Nanna kept their spirits high with a non- 
stop supply of home baked brownies. 

If you asked the boys what the best bit was — well... 
they're pretty stoked that they earned enough cold hard cash 
to finally acquire the much coveted sugar beet harvester but I 
know that the whole experience has been far more valuable 
than that. 

There are so many lessons learned along the way, not 
just about growing things but also about community and 
co-operation. Watching them work side by side, consulting, 
planning and sharing has been beautiful and I'm sure there will 
be many more markets to come. I can't think of a better first 
job to have than this one. 


Weekend hippie, Liz Ingham, of Clydesdale and Yarraville in Victoria, describes the success 
of her wicking bed trials — and a fun benchtop wicking bed growing avocado. 


M looking forward to summer in 

the food garden this year, because 
my spiritual path towards ‘laziness in 
growing food and bounty in the harvest is 
finally getting somewhere. 

Plus it rained this winter and 
spring! Oh my goodness, it was like 
the olden days. I don't grow anything 
the traditional way, because I can only 
water on weekends and there are grey- 
box trees with roots that will search out 


every drop of moisture if I let them. 
After many, many experiments, I have 
lately settled on two methods that work 
for me. 

The first is to lie vinyl flooring 
flat on the ground and build a raised 
bed directly on top, with five cm of 
vinyl edge on the perimeter that I can 
monitor for invading tree roots. This 
design has worked well for years, but the 
soil will dry out between weekends in 


mid-summer, even with 20 cm of mulch. 
So lately we have replaced half 

the garden with self-watering garden 

(wicking) beds made from old bath-tubs 

from the tip, plumbed in such a way 

that the reservoir can be flushed out or 

drained when necessary (see EG 170). 


ESS REP 


After three summers of testing, the wicking 
bath-tub beds are working well. You have 


Onions were 


a surprise 
winner in Liz's 
“4 wicking beds. 


earth garden 178 6l 


Liz's mini benchtop wicking 
bed: water fills the gaps between 
_ the stones to form a reservoir. 


A few weeks later 
... the avocado 
gérminates. 


to fluff up the soil and add organic matter 
between crops, but otherwise they are 
pretty well set-and-forget. 

Over winter, I forgot to drain 
one of the reservoirs and the soil lost 
its structure and went sour, which 
I imagine is a hazard of traditional 
wicking beds. That's why I think our 
design from EG 170 is a winner. 

Last summer, I kept 16 bath-beds 
going on a trickle of tank water and 
they continued to produce a decent 
crop, so if I wasn't a convert beforehand, 
I was afterwards! We have just added 
four more, so this year I will have 
the luxury of a whole bath just for 
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strawberries, two for capsicums and a 
couple of spares for succession crops. 

For the record, wicking successes 
the past three years were: capsicums, 
eggplants, cucumbers, green beans, 
spring and autumn peas, salad greens, 
cooking greens (kale, collards, perpetual 
spinach), potatoes, carrots, basil and 
annual flowers for the insects. 

Crops that were sickly or failed in 
wicking baths were pumpkins, zucchinis, 
borlotti beans and main-crop tomatoes. I 
don’t know why. Early tomatoes grew fast 
and produced well, but they keeled over 
soon after — which is fine, if you have your 
mid- and late-season crop somewhere 


lo forest. 


else. Zucchinis and pumpkins didn't enjoy 
growing their roots in the bath and trailing 
their vines over the edge to nothing but 
hot air and hot ground, and honestly I 
don’t blame them. 

A surprise success was onions. I’ve 
never had much luck with them before, 
because they don't like mulch, which is 
ridiculous in this day and age, but the 
wicking beds keep the soil moist from 
below. One bathtub gave us fat bunches 
of spring onion thinnings then a few 
kilos of mature onions. 


If you'd like to have a go at a wicking bed 


without fully committing, I have a nice 


little project for you — a mini avocado 
forest. Avocadoes make great indoor 
plants when they're little. They tolerate a 
range of light conditions and always look 
neat. Plus they're free! If you prepare 
the container this weekend, you can add 
avocado pips one by one as you clean up 
after your avo-toast of a morning. 

You can use an ordinary pot with 
good drainage and a saucer, of course, 
but for this wicking experiment, I used 
an old griller tray which doesn't have 
drainage holes. I covered the base with 
small stones and laid some scraps of 
thick woollen fabric over the top. 


bathtubs. 


In a permanent wicking bed, you'd 
need rot-proof fabric to keep the soil 
out of the reservoir permanently, but 
this little garden only lasts for a year 
before you re-pot the avocadoes or give 
them away.* 

The area below the fabric becomes 
the water reservoir. Water wicks up the 
stones and fabric, which keeps the soil 
damp. Since there is no overflow or 
drainage, you'll need to be careful and 
make sure the water level stays below 
the soil. Potting mix goes on top of 
the liner, then some pebbles or shells as 
decorative mulch. 

Nestle your avocado pips in pointy- 


Main-crop tomatoes don't suit wicking 
bathtubs for some reason. 


Spring and autumn peas 
do well in Liz's wicking 


side up, with half the pip above the 
surface. Within a month it should start 
to anchor itself by the roots, then a few 
weeks later the pip will crack open like 
a dinosaur egg to let the plant out. 

I have grown ten avocado plants 
in a 25 cm pot, for a mini forest. I 
started this one in autumn, so only two 
pips sprouted before everything went 
dormant for winter, but they started up 
again in spring. 

Have a great summer, everyone! 


* She says, tactfully. Confession: I compost them 
after a year and grow new ones but people look at 
me like I’m a monster if I say that out loud. 
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Sarah Price of Tolga in Queensland continues her 
intensely practical seasonal planting advice for 
subtropical gardeners. 


O SUMMER is here once again — long days, sunshine 

aplenty and scorching temperatures. This is my least 
favourite season. It is though, of course, all part of the cycle, and 
so I embrace it as best I can. This is probably the hardest time of 
year to grow vegies in a subtropical climate. As we all know, there 
is so much more to gardening than just sowing seeds; and this is 
a wonderful time of year for nourishing the soil with compost, 
plenty of thick mulch, and water. Imagine the beautiful soil you'll 
have ready for the productive season of autumn! 

There are still many plants that are happy to grow through 
this heat however, and it's also a good time of year for planting 
some perennials too. Starting your seedlings off in pots is now — 
more than any other season — a good idea. Keeping the moisture 
levels up to potted seedlings is much easier than in the garden, and 
you can give them the best start and plant them out once they're 
strong enough to handle the harsh heat. 


Into pots: tomatoes, cucumbers, zucchinis, squash, pumpkin, 
eggplant, sunflowers, corn, chillies, capsicum, basil and lettuce. 
Direct into the garden put in Madagascar beans, Purple King 
beans, wing beans, arrowroot, ginger, lemongrass and turmeric. 
You can plant your sunflowers directly too, if you prefer. 

Because summer is probably the most consistent season of the 
year you can successively plant the annual seeds from the list above 
right through this month and into January and February. 

When it’s time for your potted seedlings to be transferred to 
the garden, do it in the cool of late afternoon or early evening. 
After watering them in, mulch thickly and then apply a little more 
water. Doing this in the cool of the day will give the seedlings the 
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best start and the mulch will trap in not only the moisture, 
but the cool air too. (Have you ever slipped your hand 
under thick mulch in the middle of the day? The soil is far 
cooler there than in thinly mulched spots). 

One of the keys to successfully growing through this 
heat comes down to variety choice — it really does make 
a huge difference. For your tomatoes, choose the smaller 
cherry varieties. l've picked cherry tomatoes from the bush 
in the middle of the day before, and they've been hot inside 
as though they've been roasted! 

Larger varieties won't stand up to either the heat 
of summer or the torrential rain. For zucchinis I have 
marvellous success with the heirloom variety Cocozelle. This 
one survived all summer in the full sun with hardly any care 
and produced prolifically. 

Growing your cucumbers and pumpkins up a 
trellis will really reduce the chance of fungal infections 
and fruit rotting — and it makes harvesting easier too. 
Plant your lettuce around the base of your tomatoes, 
cucumbers and other plants that will grow up quickly 


earth garden 178 


row” 


A 


65 


Eggplants do well started in pots. 


and provide shade. By the time the 
other plants are very large, the lettuce 
will be ready to harvest. Choose an 
open Italian variety of lettuce for 
summer — it's surprisingly hardy and 
doesn't become bitter easily. 

Plant your ginger and turmeric 
once the wet season has begun, choosing 
a partly shaded spot. They'll grow from 
now until early winter, when they'll die 
off and be ready for harvesting. 

For most of your plants, look 
at providing shade, either natural 
or artificial. Even tomatoes will be 
grateful for some shade throughout 
the hottest part of the day. Remember 
to nourish your plants with liquid 
seaweed, or a homemade equivalent, 
when transplanting — and then weekly 
throughout these difficult growing 
conditions. 
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Wildhaven looks after kangaroos ranging in size from 500g joeys to 95kg adults. 


SWildhaven 


The dedication of wildlife carer, Stella Reid, captures the imagination of regular EG 


writer, Samantha Allemann. 


RIVING home in the early 

hours of the morning one day, 
Stella Reid had an unexpected, life- 
changing experience. “I accidentally hit 
and killed a beautiful wombat, and when 
I checked her body I saw a tiny baby 
wombat,” she recalls. “The next day I 
took the joey to a group that cared for 
animals, but it was a three hour drive 
away. When I got home I phoned to 


see how she was doing, but they said 
they'd had to put her to sleep as there 
were no wildlife carers.” This happened 
40 years ago, and it was the catalyst for 
Stella deciding to learn how to care for 
orphaned and injured wildlife herself. 
Stella runs Wildhaven, a place 
dedicated to the rescue, transport and 
care of native wildlife. Located in 
Victoria's St Andrews region, the 50 


acre property is surrounded by Kinglake 
National Park. “It was once 104 acres, 
but we gave half of it to the national 
park,” Stella explains, noting that this has 
allowed Wildhaven's rates and costs to be 
more manageable. 

She also plans for Wildhaven to 
become wholly part of the park when 
she dies. "It is my dream to give the 
little ones the land back,” she says. 
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"We're always learning from 
the wildlife," says Stella. 


“They have given me so much love 
and happiness that it is only right that 
Wildhaven will be their home forever.” 

Wildhaven looks after kangaroos 
ranging in size from 500g joeys to 95kg 
adults, as well as wallabies, koalas and 
wombats. “Possums and birds also come, 
but since Black Saturday we do not have 
enclosures for the smaller animals;" Stella 
says. The 2009 Black Saturday bushfires 
had a devastating impact on Wildhaven. 

"It took 20 years to build Wildhaven 
and five minutes to raze it to the ground,” 
says Stella, who is also a Country Fire 
Authority volunteer. The Reid’s home 
and the wildlife shelter were completely 
destroyed, and none of the animals 
survived. "Black Saturday took them 
from me, they perished on that day,” 

Stella remembers. Attempting to flee, two 
kangaroos with joeys in their pouches 
were hit by a car, with Stella luckily able 
to save their young, raising the orphans 
like she had done with their mothers. 

The rebuilding of Wildhaven began 
in 2011, helped along by donations and Stella works odd hours with late night 
bushfire grants. Since then over 1,000 rescues and early morning calls. 
native trees, purchased from Warrandyte 
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State Park, have been planted on the 
property. 

The enclosures were rebuilt and 
are regularly tweaked to meet the needs 
of the animals. “We adapt, watch and 


learn; we're always learning from the 


wildlife,” says Stella. “They set their 
own times for feeding and we work 
with that, understanding that their 
needs are very individual" Having this 
flexible approach means no two days 
are alike, with Stella also on call to do 


local rescues. She doesn't get much 
downtime, working odd hours with late 
night rescues and early morning calls, 
but her passion for the job makes this 
bearable. 

"Once you decide to care for 
wildlife your life will change forever," 
she says. "The little ones are always on 
your mind, they never leave you. Each 
and every one is special, so when you 
lose one it breaks your heart.” 

Stella says that her ultimate reward 


Keep a pillow case (to put 
smaller injured animals into) 
and a blanket in the car. 

Keep injured animals warm 
and in a quiet, cosy and dark 
spot as they will be stressed. 
Check the pouches of 
kangaroos, wallabies, wombats 
and koalas as they all carry 
their young. Handle the little 
orphans with great care, as 
they could be injured but not 
show pain. 

It's a good idea to store the 
numbers for local shelters and 
wildlife groups in your phone 
to call them for advice. 


"The best part of 
caring for wildlife is 
watching them run 
free," says Stella. 


for the work she does is being able to 
release the rehabilitated animals back 
into the wild. "The best part of caring 
for wildlife is watching them run free,” 
she says. "They know that it is time 
and they are so happy. It shows on their 
faces and in their eyes, and it is the best 
feeling. When I walk in the bush I can 
see them resting in the sun with their 
babies and friends. Wildhaven is a very 
safe home for them; they roam free and 
can come home anytime they care to." 
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SPADE TO BLADE 


MAKES DIVINE TOFU DISH 


Garden chef, Gary Thomas, of Spade to Blade in Daylesford, Victoria, radiates 
enthusiasm for another progressive way to look at... 


Photos by Pete Swan Photography pete@peteswannphotos.com 


LOVE it when a plan comes 
together. 

I went to a workshop on making 
proper fruit vinegars, led by four 
dynamic young men whose families 
have been brewing for generations, 
including one guy from Central Italy 
whose specialty is honey vinegar. 

I came away really inspired. This is 
2012. I launch straight into collecting 
the wild and windfall harvests, making 
nashi cider and apple cider vinegars 
at both easy-drinking and pickling 
strengths. 

I'm pretty happy with the results 
right from the beginning, apart from the 
elderberry fruit vinegar which I strike 
with wild yeast, which turns out to be 
brettanomyces, and hasn't thrilled too 
many people as a salad dressing, I can 


tell you that much! 

But wonderful successes also, like 
the box of semi-rotting white peaches, 
sO precious, so wasted, so sad, then 
happy, at the essence of pure flavour 
captured in the acidification process. 

Right, on to the honey, I think. I 
have a particular honey in mind, the 
orange blossom harvested by one of our 


local growers. Ten kg to get started, yep. 


Not this year they say, too dry, 
not enough nectar. Wow, ok, no 
problem, next season. Gives me time 
to make a walnut barrel to settle it in 
— honey, walnuts, that’s got to work, 
right? 

Next season arrives, haven’t made 
the barrel yet, stupid man (me) thinks: 
well, no barrel, no point in getting 
honey, no point in making vinegar. I 


spend a winter day cutting down the 
walnut tree shading the vegetable patch, 
and save the trunk to dry, slab and 
cooper. 

Sulphur crested cockatoos wing by 
screaming constantly throughout, denied 
their favourite game of snap — the 
growing green walnuts off the tree to 
rot in the shade below. What do I care, 
never get any ripe ones anyway, just a 
few leavings to pickle if lucky. 

Next season arrives, and the trunk is 
still a trunk. Smart man (me) thinks... 
get on with it, get the honey, make the 
mead, turn the vinegar, worry about the 
walnut for the barrel later. So I do. 

The hardest part is getting a product 
that is naturally antibacterial to ferment. 
This takes a while. 

Then, once it begins to ferment, 


I have a particular honey in mind, 
the orange blossom harvested by 
one of our local growers. 
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The slow movement of gas Pickled Walnuts and 


bubbles through the fermenter. miners lettuce. 


Coconut spice 
lightly browned. 


WALNUT & VINEGAR SALAD 


SERVES 2 

Block firm tofu 

Half cup walnuts, lightly crushed 
Half cup almond flour 

2 eggs, beaten 

1 cup seasoned flour 

Oil for frying 

3 medium carrots 


Coconut spice mix (recipe to 
follow) 


Half cup parmesan cheese, shaved 
or grated 


A handful of micro greens 


2 tbs long brewed orange blossom 
honey vinegar or substitute 


Pickled walnut to taste 


1. Finely slice a spring onion. 
Spread on baking tray in medium 
hot oven, cook ten minutes until 
crisp. Reserve. 


2. Sprinkle parmesan cheese 
lightly over baking paper on baking 
tray. Cook in medium hot oven for 
ten minutes until crisp. Snap and 
reserve. 


3. In heavy frypan, mix together 

1 cup coconut shreds, 1 tablespoon 
orange zest, 1 teaspoon salt, half 

a teaspoon cumin powder, half a 
teaspoon turmeric powder. Toast 
gently until coconut is lightly 
browned. Fold through reserved 
spring onion. 


the hardest part is waiting patiently for 
that very long and slow fermentation 
to finish. It includes many hours spent 
watching the fermenting barrel gas lock 
for the sight of an occasional bubble. 
The: “I think it’s right, I think it's 
right, I think it’s right, I think . . . oh, 
bugger, still not ready,” lament is heard 
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Ready to 
dress and serve. 


4. Slice carrots in half lengthwise. 


Toss with olive oil and a liberal 
amount of the coconut spice mix. 
Lay on baking tray and roast until 
tender. 


5. Combine walnut bits and 
almond meal in small bowl. Cut 
tofu into 1 cm slices. Dust each 
slice with flour, dip in beaten 
egg and roll gently in nut mix to 
coat. 


time and time again. 

It takes four months to feel 
completely confident we are there. I 
am excited but people alongside me 
look really sad that all the mead is 
going to convert to vinegar, and it 
seems that mutiny is imminent, so 
some has to be cellared ‘as is’ for them 


6. Heat oil over medium flame in 
frypan to depth of 5mm. Fry tofu 
until crispy on both sides. 


7. Compose salad with layers of 
tofu, carrots, greens and parmesan 
shards. Drizzle vinegar over all, 
and particularly the tofu. Rip up a 
pickled walnut or two and fling on 
for added piquancy. 


And after all this, I' m still looking 
at that walnut trunk. Hmmmmm. 


to be happy again. 

Yes, it is a burden to bear. 

Then eight more months to acidify 
the mead to piquancy, looking, touching, 
smelling, fretting. And we have it now, 
and the product is absolutely shining. 
And I’m about worn out just telling the 
story! 


BUNKERS AND BUSHFIRES 


Long-term permie, Bruce Hedge of Newham in Victoria, give us the low-down on high-prep 


for bushfire bunkers. 


E'VE just had the wettest 

September in Central Victoria 
since I started recording in 1978. Wet 
winter followed by dry summer means 
heavy undergrowth. And sadly, bushfires 
are very likely. Alice and I have made 
the decision to pack all our essentials 
and ‘must saves’ in the car and go and 


see a movie on Code Red days. Sounds 
simple but it took some negotiation to 
get there! 

Twenty years ago, in a younger and 
fitter state, I would have stayed, sheltered 
in a crude, homemade mudbrick bunker, 
and fought the fire after it passed 
through. I still think I'd probably have 


survived! Errr...possibly. It's a very 
sad statistic that those couples who had 
one member stay and fight, and one 
who left the property to a safe place 
during Black Saturday, were much more 
likely to divorce after the event. That 
fact is not very well known, and hearing 
it helped us decide to stick together. 


ian and Helen Scott'sfire b 


d 


Pu wa PAN 
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Our good friends Helen and Ian 

Scott live on a north-facing slope, in 
a passive solar house. Ian, who is an 
architect, included many fire protection 
features in the design of their house. 
Helen has landscaped a beautiful dry 
climate garden with paving close to the 
house dramatically accented with desert 
plants. It looks wonderful! Ian has looked 
at bunker design since Ash Wednesday in 
1983, and he refined and revised his ideas 
after Black Saturday, 2009. 

In 2010, they decided to invest 
in a bunker. There were no 'off the 
shelf’ bunkers at that time which Ian 
thought were suitable, and, being an 
architect, his own design ideas may be 
of interest to our readers. In his view a 
safe bunker should have at least the six 
characteristics listed in the box (above). 

The CFA, Victoria, provide some 
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A BUNKER SHOULD HAVE . .. 


1. Masonry construction, buried under 30 cm of soil. That way it will 
remain cooler. 


2. An airtight and smoke proof door designed to resist very high outside 
temperature. A thermometer in the door that is reliable. 


3. Inlet and exhaust ventilation dampers that can be locked shut. Keep 
the smoke out. Fire victims who have died in their bunkers have usually 
been asphyxiated. The door and vent designs are most important. 


4. Safe access and egress for grandma too. 


5. Careful siting of the bunker. Not too close to the house because 
radiant heat would stop occupants getting out to fight a house on fire. 
Not too far away because after 7 February 2009, a couple were found 
dead between their house and bunker, overwhelmed by radiant heat. 

So agreeing when to go to the bunker remains essential coordination 
between house owners. Get into the bunker early - and when one says 
"enough", both run for it. 

6. A tactile link between the house and bunker. If there's smoke, 
embers, and it's pitch black ... can you reach the bunker in time without 
stumbling around? Build a fence to guide you there. 


useful guidelines. Go to www.cfa.vic. 
gov.au/plan-prepare/private-bushfire- 
shelters-or-bunkers/. 

However, apart from ‘motherhood 
statements’ on the website, there is 
no information I could find about 
accredited bunker manufacturers. The 
site is very legalistic about having to 
have bunkers approved and permitted 
before installation. 

A search for 'accredited fire bunkers' 
turned up only two manufacturers. One 
maker’s cheapest is $13,000, not delivered 
or installed, and the other gave no prices. 
Perhaps, overall, that’s a cheap price for 
peace of mind. 

The photos accompanying this 
article show a few "fire bunkers I know 
about". I’ve also seen bunkers designed 
and built 50 years ago I'd be happy to 
shelter in. But do your homework! 


The photo opposite shows a 
$15,000 fire pump and misting system to 
protect a house during a bushfire. The 
house is on the edge of a town, not in 
the middle of a forest. Two electric start 
diesel pumps, taking water from two 
20,000 litre tanks supply enough water 
for a complete heavy mist over the 
house for over an hour during a severe 
fire. Let's hope it will never be used. 

Ian can be contacted on 0429 844 
800 for a chat, and in his own words, *Let's 
hope this bureaucratic tangle gets resolved 
effectively and fast. In the meantime I 
can say that I feel more secure and freed 
of anxiety. It's also helpful when the time 
comes to sell. “Lovely house, includes in- 
ground wine cellar...” 

Meanwhile, we’ve got a full dam for 
the first time in four years. I’m going to 
plant a huge sweet corn crop! Yummm! 


This fire pump and misting system has two electric- 


start diesel pumps. 
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Frugal J(edoni 


d 


THE ART 
OF FRUGAL 
HEDONISM 


1 guide to spending less while 


enjoy ing every thing mort 


THE- BROOR 


Authors of the mega-popular The Weed Forager's Handbook, Annie Raser-Rowland and 
Adam Grubb, featured on the front cover of EG 167. They're back, with an exquisite new 
book to inspire any Earth Gardener to do more with less, to be satisfied with what you have 
not what you want, and to help you see those consumer items for what they truly are... 
junk. Here's an extract from The Art of Frugal Hedonism. 


HAT came first, the frugality, 

or the egg that had a lot of 
things it was excited about doing? In 
your authors' case, definitely the excited 
egg. There is no better incentive for 
being frugal than having passions you 
want to chase. 

Let's break it down. 

1. By consuming less, you have more 
money to spend on doing what you 
really want to do. 

2. By consuming less, you have the 
option of doing less paid work, 
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giving you more time to do what 
you really want to do. (Even if 
that happens to be chasing the 
kind of paid work that you really 
want to do.) 


3. You can do a little bit of 1 and a 
little bit of 2 and have both the 
time and money to do the things 
you really want to do. Cake, and 
eating it. 

Back when Annie was a party-hard 

pop-punk, she cossetted secretive 

visions of herself travelling through 


Guatemala climbing volcano after 
volcano, or decorating a whole house 
with holographic wallpaper, and 
knew that she'd need cash to make 
those things happen when the urge 
took her by the jugular. And so she 
taught herself to make the clothes she 
wanted out of old clothes. She made 
a decision to religiously love cheese 
and tomato sandwiches every day for 
lunch, while everyone around her 
bought takeaway kebabs. 

She never made a budget, or even 


thought about money much, but instead 
forged a basic assumption that most 
things that people spend money on 
have an equally satisfying cheap or free 
alternative. And despite her miniscule 
income, the savings did slowly but 
surely pile up. Enough that she had the 
freedom to go spend a couple of mind- 
glowingly fantastic years climbing those 
volcanoes. 


THE ARTIST AS FAMILY 

One of the hallmarks of a practised 
Frugal Hedonist is that people are 
constantly asking them how they 
manage to take so many holidays. Let's 
meet a couple who no doubt elicit many 
perplexed questions about their unusual 
work/life ratio. We think their most 
recent adventure perfectly demonstrates 
how having things you're passionate 
about doing, can be an amazing 
motivation for living frugally ... 

Meg and Patrick have two children 
(Zeph, 11 and Woody, 1) and a Jack 
Russell terrier. The whole family 
(including Zero the dog) recently spent 
a year travelling eastern Australia from 


Annie Raser-Rowland: frugal hedonists are strong hedonists! 


bottom to top and back again by bicycle. 
Throughout the 6,000 km trip they 
sourced as much of their food as possible 
by foraging, hunting and barter. The 
journey was about having an incredible 
time together, but also aimed to 
demonstrate that a family can travel on 
next to no money, without relying on 
fossil fuels or the industrial food system. 

They didn't get a credit card to 
help pay for this trip, nor did they put 
in any overtime. In fact they have 
scarcely had time for paid work for 
a while now, so busy have they been 
producing art, a baby, a thesis, and 
dedicating untold hours to several 
community organisations in their small 
rural town. They can afford to be so 
giving with their time (and to go on 
adventures) because for several years 
their whole family's annual expenditure 
has been about AUD$20,000 — around 
one quarter of the Australian household 
average. 

How do they do it? Giving up 
their cars was a pretty key step. Meg 
says: "Patrick saw on the RACV (the 
state motor vehicle association) 


One of the 
hallmarks of a 
practised Frugal 
Hedonist is 

that people are 
constantly asking 
them how they 
manage to take so 
many holidays. 


website that it saves you $13,500 a year 
not having a car ... we had two, so there 
was nearly 30 grand right there.” 

They cook with simple whole 
ingredients, grow their own vegetables 
and eggs, and forage wild foods. They 
live in a non-ostentatious house and 
shop at secondhand shops. Their 
generosity with their time, energy and 
surplus produce within the town's 
community comes back to them, 
and they are amazed by how many of 
their needs end up being met 
by the local ‘gift economy’. 

They describe how during the 
months after their son Woody was born 
“every time we would leave the house 
and come back there would be things 
left for us. Clothes, meals . . . pretty 
much everything a new parent could 
need.” 

Patrick says: “Life’s become so much 
better living with the reduction 
of necessary income.” Meg agrees: 
“Freedom wasn’t the initial 
motivator,” (for why they started cutting 
their consumption), but “it has become 
the main driver. For me, the more we 
give up, the more I want to give up.” 


$ The Art of Frugal Hedonism is 
available from good bookshops, or 
holmgren.com.au for $25.00 inc GST 
plus $3.95 shipping. 
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reliability .. . that’s got to be grounding. 


EARTH TURNING 
Quickie’s story is a big one. He will 


CONSCIOUSNESS ERRTH TURNING take you on a journey through time and 
CO NSCIOUS NESS space, spinning and speeding across the 


galaxy, until gradually it becomes clear 


AN EXERCISE IN PLANETARY AWARENESS 


By Greg Quicke 
Published by Wilkinson 


that your tiny journey on this planet 

Earth, is part of a much bigger picture. 

Prepare yourself to be inspired. 
Quickie explains that when you 


Publishing ; 

sit and enjoy a sunset you are in fact, 
$29.95 sitting on the part of the earth that is 
www.astrotours.net turning away from the part of the sky 


that the sun is in. How does that help 
with your orientation? Put simply: 
“you are a being, who is living on 

a planet that is turning as it hurtles 


Greg Quicke is a Broome man who 
developed a passion for the stars 
nearly 30 years ago when he worked a 
GREG QUICKE : pog 
though space in a number of different 
directions at once". This book is as 


as a mechanic in remote parts of the 
Kimberley here in WA. Each night, 


Greg would gaze up at the starry skies much about your potential journey as 
of the Kimberley from his swag and ‘Quickie’ has a magical way of it is about Quickie5 actual journey. 
contemplate the workings of the explaining things. He describes the nuts Broome ‘taught’ the stars to Quickie 
world. As a Broome pearl diver he and bolts of astronomy in a way that but he is quite clear: everything in his 
learned about the tides, adding to his is accessible to all. Quickie points out book can be applied to anywhere you 
astronomical understandings. Greg that amidst our chaotic lives here on are observing from. 

Quicke's Astro Tours started in 1995 and earth, the stars and planets are regular Here is a man with great awareness 
are a must-see for any visitor to Broome. and everything is in its right place. Such and a very big open heart. 


GARDENING BY THE MOON GARDENING BY THE MOON CALEN 
CALENDAR 2017 I" EARS nah 
by Jan McIntosh and Rob Velseboer ! 4 


Full colour $20 
www.organicedibledarden.co.nz 


This is a delightfully simple and beautiful calendar. 

It’s suitable for all the diverse climates in both New 
Zealand and Australia. Authors Jan McIntosh and 

Rob Velseboer are both passionate food growers and 
educators, committed to organic methods. Each month 
has a photo of a favourite backyard harvest and a recipe 
alongside. Using the simple colour coding, you can see 
at a glance when it is best to plant what. The aim of 
this calendar is to help set a monthly rhythm for gardening, including the 
ever important rest period. Use this calendar to grow healthy, nutrient-dense, 
quality food free from chemicals. Great for any kitchen wall. 
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CHASING THE SCREAM 


by Johann Hari 

Published by Bloomsbury 
Black-and-white 390 pages 
$29.99 


MALADIES AND REMEDIES 


TROPICAL MEDICINAL PLANTS 


Written and illustrated 

by Steve Price 

Black and white, soft cover, 
408 pages 

Published by Steve Price 

$35 
www.maladiesandremedies. 
com.au 

Steve is obviously passionate about the 
great outdoors and loves to draw. Here 


is a collection of plants that make up 
a complete natural medicine chest. It 


This book is an international wake up 
call. No matter where you live on the 
globe, the “War on Drugs’ is present. 
Using up-to-date research and countless 
interviews, author Johann Hari sets out 
his case as to why it’s time to rethink 
the outdated policies and laws that shape 
our attitudes to drugs. Johann says drugs 
and addiction are not what you think 
they are. 

Tracing the ‘War on Drugs’ 
right back to its beginnings, Johann 
discovered that when prohibition of 
alcohol finished in America in the 
1930s, the very same (often corrupt) FBI 
agents were transferred to the anti-drug 
campaign. The campaign was headed 
by a man named Harry Anslinger, and 
Johann’s research shows us just how 
paranoid, racist, and out of touch this 
man really was. Most importantly he 
wasn’t removed from office until the 


late 1960s by which time some pretty 
serious damage had been done. 
Johann travelled the world and 
gathered a diverse range of life stories. 
He demonstrates how current policies 
favour gangs and Mafia control of drug 


distribution. This creates pyramid selling 
in our communities, and leaves our young 
people vulnerable to all kinds of abuse. 
Take a look at the streets of Portugal 

and Switzerland to see what really does 
happen when drugs are decriminalised. 
It’s impossible not to think there has to 
be some kind of change. 

This book helps the reader to 
understand the difference between 
an addiction and being dependent on 
drugs. Just how much is drug use driven 
by a chemical addiction and why is it 
that people who have had major surgery 
leave hospitals without any addiction? 
And why did the massive numbers of 
US soldiers in Vietnam suddenly lose 
their drug addictions on returning 
home? Read this book and you may 
start to question the very foundation 
our drug policies are built on. 

Johann is not preaching a new way, 
he is presenting possibilities and leaving 
it to the reader to decide. This book 
has totally reshaped my attitudes to 
those who are trapped in a cycle of 
drug dependence. It’s time to put some 
compassion into the mix. 


encompasses native herbal medicine 
used by indigenous people as well 
as introduced plants, used by many 
different cultures. 

The book’s written from the 
point of view of ailments rather than 
their herbal treatments. Steve says 
that’s how most people make their 
inquiry. With 20 chapters, this book 
truly is a first aid kit. Whether it’s 
tonics, respiratory disorders or perhaps 
wounds and sores, there is no doubt 
there is a useful suggestion for just 
about any complaint. Both botanical 
and common names are listed which 
makes it super easy to use. It is a 
simple, no frills publication and a great 
book for those who love to live in 
Queensland’s north. 
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SOLAR JOBS COULD REPLACE COAL 
JOBS 

A new US study has quantified the costs 
and benefits of retraining American coal 
workers for employment in the solar PV 
industry, and the results are encouraging 
for Australian workers facing job loss in 
a contracting global coal market. 

The study, by Michigan University 
associate professor Joshua Pearce says 
that growth of solar-related employment 
in the US could easily absorb coal- 
industry layoffs over the next 15 years, 
offering full-time careers, often with 
better salaries. To reach this finding, 
Pearce and Louie listed the range of 
current coal industry positions — from 
engineers to mining and power plant 
operators and administrative workers 
— and determined the closest equivalent 
solar position and salary. In many cases 
the researchers found that non-executive 
coal workers could earn more in the 
solar jobs, with some basic retraining. 

“For example, an operations 
engineer in the coal industry could 
retrain to be a manufacturing technician 
in solar and expect about a 10 per cent 
salary increase,” Pearce wrote in a report 
on the study. 

—forbes.com 


CO, CONVERTED TO ETHANOL ... 
ACCIDENTALLY 
In a new twist to waste-to-fuel 
technology, scientists at a US 
Department of Energy laboratory 
have developed an electrochemical 
process that uses tiny spikes of carbon 
and copper to turn carbon dioxide, a 
greenhouse gas, into ethanol. Their 
finding, which involves nanofabrication 
and catalysis science, was serendipitous. 
“We discovered somewhat by 
accident that this material worked," said 
ORNL’ Dr Adam Rondinone, lead 
author of the team’s study published in 
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Installed Solar Power Capacity (GW), Year 


The growth of 
installed solar 
power worldwide 
since 2001: 
staggering. 
Source: European 


Photovoltaic Industry 
Association. 
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ChemistrySelect*. ““We were trying to 
study the first step of a proposed reaction 
when we realised that the catalyst was 
doing the entire reaction on its own.” 
The team used a catalyst made 
of carbon, copper and nitrogen and 
applied voltage to trigger a complicated 
chemical reaction that essentially 
reverses the combustion process. With 
the help of the nanotechnology-based 
catalyst which contains multiple reaction 
sites, the solution of carbon dioxide 
dissolved in water turned into ethanol 
with a yield of 63 per cent. Typically, 
this type of electrochemical reaction 
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results in a mix of several different 
products in small amounts. 

"We're taking carbon dioxide, 
a waste product of combustion, and 
we're pushing that combustion reaction 
backwards with very high selectivity to 
a useful fuel," Rondinone said. “Ethanol 
was a surprise — it's extremely difficult 
to go straight from carbon dioxide to 
ethanol with a single catalyst. By using 
common materials, but arranging them 
with nanotechnology, we figured out 
how to limit the side reactions and end 
up with the one thing that we want,” 
Rondinone said. 


Carbon nanoparticles (seen above as circles) combine with carbon nano-spikes 
to turn into ethanol. Source: Oak Ridge National Laboratory. 


Given the technique’s reliance on 
low-cost materials and an ability to 
operate at room temperature in water, 
the researchers believe the approach 
could be scaled up for industrially 
relevant applications. For instance, the 
process could be used to store excess 
electricity generated from variable 
power sources such as wind and solar. 

“A process like this would allow you 
to consume extra electricity when it’s 
available to make and store as ethanol,” 
Rondinone said. “This could help to 
balance a grid supplied by intermittent 
renewable sources.” The researchers plan 
to refine their approach to improve the 
overall production rate and further study 
the catalyst’s properties and behaviour. 

* Chemistry Select, 2016; DOI: 10.1002/ 
slet.201601169 


—sciencedaily.com 


MOJO POWERS LOWER QUEENSLAND 
BILLS 

Mojo Power (Mojo), a new electricity 
retailer with a radically different 
business model, launched in south east 
Queensland in September 2016. In 

a world first, Mojo will not profit by 
selling more power to its customers, 
instead they will be able to access 
wholesale rates for their household 
electricity, often at 30 per cent less than 
the major retailers’ standing tariffs. The 


deregulation of retail electricity prices in 
south-east Queensland, which came into 
effect on 1 July, has allowed innovative 
new players to enter the market with 
much more competitive prices and a 
greater range of products and services. 

Mojo CEO and Co-Founder 
James Myatt says: “Other retailers’ 
business models rely on your electricity 
consumption to drive their profitability. 
Instead, we offer a subscription-based 
model called an EnergyPass, that 
provides consumers with access to our 
wholesale rates at approximately 30 per 
cent less than other retailers’ standing 
tariffs.” Mojo’s analysis to date suggests 
that 82 per cent of households would 
save with Mojo. They have found 
Queenslanders could access an average 
bill reduction of $215 per year, with one 
new sign up able to save a whopping 
$1,133 per year. 

In February Mojo received a $5 
million investment from the Southern 
Cross Renewable Energy Fund, which is 
co-funded by the Australian Renewable 
Energy Agency (ARENA). As well as 
supplying households with wholesale 
electricity rates, Mojo provides solar, 
battery and energy efficiency solutions. 
Mojo launched in NSW in April and 
will roll out to other States over the 
next year. Visit mojopower.com.au for 
more details. 


TESLA’S NEW HOME BATTERY 
MORE THAN TWICE AS GOOD 

In early November, Tesla bounded 
ahead of the market by launching 

the next generation of its Powerwall 
battery with a built-in inverter. The 
Tesla Powerwall 2.0 (13.5 kWh), has 
about twice the energy storage capacity 
of its predecessor (6.4 kWh) but will 
cost roughly the same amount to have 
installed. Australian installations will 
begin in February 2017, which is 

good ‘market timing’ to appeal to the 
146,000 NSW households coming off 
their State’s feedin tariff, and who must 
otherwise have their solar power forcibly 
sold to the grid for a pittance. 

Tesla’s Powerwall 2.0 is a complete 
lithium battery storage system with its 
own built-in inverter. It is designed to 
be charged mainly with solar panels, 
but it can also charge from the grid 
to let system owners take advantage 
of time-of-use billing, which has just 
been announced by the Victorian 
Government. 

The Powerwall 2 has higher 
instantaneous power output ratings than 
the original, at 5 kW continuous and 
7kW peak — meaning that it will be able 
to keep up with the energy demand of 
most Australian homes. The Powerwall 
2 comes with a ten year warranty and 
can be installed in an off-grid or grid- 
connected solar system. Up to nine of 
these Powerwalls can be strung together 
for a total of 121.5kWh of capacity. 

Tesla have effectively halved the 
price per kWh of installing a home 
battery bank. The first version of the 
Powerwall required a Fronius, SMA or 
Solar Edge inverter but the Powerwall 2 
has the inverter built-in. After the first 
Powerwall was announced other battery 
makers quickly caught up with Telsa’s 
pricing. But by halving the cost per 
kwh, the Powerwall 2 is back leading the 
pack. 

At $750 per kWh installed cost 
the Powerwall 2 the payback time now 
drops as low as four years for some solar 
households. A 5 to 7 kW solar array 
is probably the smallest that will fully 
charge the Powerwall 2. 
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Learn from decades of experience! 

Short courses to diplomas. Landscaping, 
Permaculture, Organics, Mudbrick Construction, 
Natural Healthcare for Animals, Self-Sufficiency, 
Herbs, Poultry, Alternative Energy, Goats, Pigs 
..and much more! Also see our range of 
colourful informative ebooks at 
www.acsbookshop.com. 


Weed control without toxic chemicals. 
Eliminate weeds naturally with our effective 
weed burners. Visit our online store to view 
our organic, biodynamic and eco friendly 
range of products. Includes gardening and 
composting guides, Biodynamic 500 prep, 
books, seed germinators, eco cleaning 


Judy started to make pure bees wax candles 

in 1974. Pure bees wax has many uses besides 
candles. She still enjoys hand crafting pure bees 
wax candles, and talking about the many other 
healthy uses of bees wax gained from her 

40 years of experience. 


Logosol chainsaw mills help you convert logs 
into beautiful timber slabs, posts and boards. 
Attach your chainsaw to one of our Swedish 
mills to create an easy to use and accurate 
chainsaw mill. Timberjig / Big Mill System from 
$328, M8 series from $2095. 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and equipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any 
of your cheese and yoghurt making problems. 


Dromanabooks now sells Earth Garden books 
including Back Yard Farmer and recent back 
issues of Earth Garden magazine. Online since 
2002, we also stock new and used books on a 
range of interesting topics. Prompt, personalised 
service — posts daily, tracking provided. Postal 
discount for bulk orders. 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


BYRONSHOP.COM 

PO Box 148, 

Warburton, Victoria 3799 
Phone: (03) 9013 1136 
byronshop.com.au 


CANDLES BY BEREDEN 
23 Elizabeth Street 
Edenhope, Victoria 3318 
Phone: (03) 5585 1790 
bereden.com.au 


LOGOSOL SAWMILLS 
logosol.com.au/chainsawmills 


support @logosol.com.au 
1300 769 258 


CHEESELINKS 

1/148 McClelland Ave 
Lara, Victoria 3212 
Phone: (03) 5282 1984 
cheeselinks.com.au 


DROMANABOOKS 
dromanabooks Q) gmail.com 
Phone: (03) 5476 2302 
dromanabooks.com 


EARTH MARKET 


Hornsb 
Beekeepin Supplies 


rally r beekeeni need 
or all your beekeeping needs 


Tipis and Aboriginal style whurlies made to 
order. Also available tipi camping on our 
wonderful 40 acre property. From time to 
time we run Strawbale Building Workshops, 
Drum Making Workshops and Outdoor Pizza 
Oven Workshops. Now also selling drum 
making components, and oven moulds. 


Going Solar has been trading in Melbourne 
since 1978. The key items include solar hot 
water, off-grid PV, grid-connected PV and 
hybrid PV solar systems but Going Solar also 
sells other products including non-toxic paints, 
non-toxic cleaning and personal products and 
beekeeping equipment. 


Established in 1998, Green Point Design is 
experienced in all aspects of sustainable 
architecture. Our clients have diverse 
requirements which we help transform into 
beautiful, harmonious and functional buildings. 
We are a small, friendly office and tailor our 
services to suit each project. 


These unique, hand forged, Australian made 
bladed tools of unparalleled quality and 
traditional design are now available direct 

from our forge. Used by farmers, government 
departments, tradespeople and home gardeners 
for over 15 years. You will love these heirloom 
tools. 


We graft and sell heritage apples, pears, quinces, 
stone fruits and berries, varieties chosen for 
taste and joy, not profitable logistical outcomes. 
We also run workshops for successful rural 
living. Fruit tree orders accepted from April to 
August, deliveries July and August each year. 


Hornsby Beekeeping supplies premium 
equipment serving beekeepers from 
Hornsby and Mt. Druitt branches. 
Everything for Langstroth, Warre and 
Native hives including the bees. 


GENTLE EARTH WALKING 
PO Box 395 

Daylesford, Victoria 3460 
Phone: (03) 5348 7506 


sueandon @gentleearthwalking.com.au 


gentleearthwalking.com.au 


GOING SOLAR 

60 Leicester Street, Carlton, 
Victoria 

(03) 9348 1000 

www. goingsolar.com.au 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 3353 
Phone: (03) 5338 8260 
greenpointdesign.com.au 


HAND FORGED TOOLS BY 
MICHAEL DRINKWATER 
289 Middle Creek Road, 
Greta South, Victoria 3675 
Phone: 0417 381 872 


handforgedtools.com 


HERITAGE FRUIT TREES 


enquiries @heritagefruittrees.com.au 


Beaufort, Victoria 3373 
heritagefruittrees.com.au 


HORNSBY 
BEEKEEPING SUPPLIES 
hornsby-beekeeping.com 
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LIANLEE SOAPS 
Lee and | hand make our unique range lianleesoapswestcoast() gmail.com 


of quality Natural Goats Milk Soaps, 45 Orr Street, Queenstown 
Solid Shampoo's and Shaving Soap in 3 à í 
Tasmania 7467 


Tasmania's Beautiful Wild West Coast 
Rainforest. Visit us personally or online. Phone: 0447 634 200 


lianleesoaps.com 


For 15 years we have sourced our products from 
Germany's foremost natural paint manufacturer 


THE NATURAL PAINT COMPANY 


who pride themselves in offering the finest PO Box 287 Port Macquarie, 
natural paint products for renovations, new New South Wales 
buildings, strawbale and heritage applications. Plone: (02) 6584 5699 


Fully declared ingredients make these products 


an easy choice. naturalpaint.com.au 


Earth friendly cloth reusable pads for RAD-PADS 
menstruation, pants liners and urinary 115 Coogee Street 
incontinence. “Love the bright colour 
combinations and perfect shaping of your 
pads - just the right size and as discrete as a 


Tuross Head, 
New South Wales 


commercial ultra-thin." (Mindy) Mention EG and Phone: 0416 213 210 
receive a free cloth bag with purchase. rad-pads.com 

Mind pogi See our website for details of the HAZELCOMBE FARM 

next Scything PLUS workshop at Hazelcombe 

Farm, Mudgee. Sustainability, self reliance, Ic Totnes Valley Road 
fermented foods, innovative tools and practices, Totnes, New South Wales 
horse drawn ploughing, blacksmithing, Phone: (02) 6373 4270 


woodworking, scything and more. Network with 


' í scythesaustralia.com.au 
enthusiasts from all around Australia. 


Consider using solar panels to make the SIDDONS SOLARSTREAM 
power to heat your home this winter, using Unit 147., 45 Gilby Road 
heat pumps to use your power efficiently : j y ‘ 

for space heating and hot water and reverse Mt Waverley, Victoria 

cycle cooling in summer. Contact Siddons Phone: 1300 SID SOL 
Selarstres mite findiouthow, www.siddonssolarstream.com 
A Skippy grain mill can make fresh flours SKIPPY GRAIN MILLS 

and rolled grains in your own kitchen, full of PO Box 747 


nutrition and taste, just as nature intended. 
Available in both hand and electric models, it's 
easy and economical, with many top health Phone: (02) 8205 7304 


benefits — a grain mill for life! SkippyGrainMills.com.au 


Katoomba, New South Wales 


Skippy 
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ihe Chic Ken feeder 


www.chickenfeeder.com.au 


PYTHONPRESS.COM 


Logosol SmartHolder safely holds logs of 

various diameters/lengths off the ground while 
chainsawing, relieving back strain and fatigue. 
SmartSplitter safely splits small firewood/ 
kindling with ease minus the strenuous swinging 
associated with a regular splitter. $186 each, order 
both and receive a free timber moisture meter. 


The Chicken Feeder - All about backyard 
chickens. "It is going to make life a lot less 
wasteful.” "It's wonderful. The chooks got used 
to it very quickly.” “Very impressed with the 
design and workmanship is very professional.” “It 
is lovely to buy something manufactured locally.” 


Operating out of the south-east suburbs of 
Melbourne, Viawoopi Landscaping creates 
beautiful landscapes and designs that engage, 
inspire and teach. Viawoopi are the first in 
Melbourne to specialise in Beescaping, crafting 
gardens for you and the bees, and pride ourselves 
on our sustainable principles. 


Never buy pegs again! Millions of broken 
clothes pegs are dumped on our planet every 
day. There is a solution using stainless steel 
wire pegs — and we save money. They don't rust, 
break, deteriorate in the sun or fall apart, even if 
left on the line. 


Willing Workers on Organic Farms. WWOOFers 
travel Australia volunteering on organic farms in 
exchange for food and accommodation. Over 
2000 WWOOF hosts to choose from, a great 
variety of properties and people, practising 
biodynamics, organics and permaculture. Make 
lasting friendships while you learn about organics. 


Books on sensitive, sustainable living, esoteric 
agriculture and awareness of the spiritual 
dimensions of life and planet. Backyard Poultry — 


Naturally, Divining Earth Spirit, Stone Age Farming, 


The Wisdom of Water, Sensitive Permaculture, 
Water Spirits of the World, Touchstones for Today, 
The Sheltermaker's Manual, and more. 


LOGOSOL SMART LINE 
logosol.com.au/smart 
support @logosol.com.au 
1300 769 258 


THE CHICKEN FEEDER 

hello Q chickenfeeder.com.au 
Krugers Sheetmetal P/L 
Bannockburn Victoria 
Phone: 0409 027 359 or 
(03) 5281 1701 
chickenfeeder.com.au 


VIAWOOPI LANDSCAPING 
bec) viawoopi.com 
Find us on Facebook 
Phone: 0423 912 718 
viawoopi.com 


WIRE PEGS 

w @wirepegs.com 
Phone: 0402 354 080 
wirepegs.com 


WWOOF AUSTRALIA 

2166 Gelantipy Road 

W Tree, VIC 3885 

Phone: (03) 5155 0218 
wwoof@wwoof.com.au 
wwoof.com.au 

Facebook: WWOOFingAustralia 


Buy books direct from 
PYTHON PRESS 
www.pythonpress.com 
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NEW BRIGHTON 


FARMERS MARKET 


TTI] New Brighton Oval, 


Niver Street, New Brighton, NSW 


newbrightonfarmersmarket.org.au E za 


4 


GAIA FARMERS 
MARKET ULLADULLA 


i | WHERE | Ulladulla Civic Centre 


and Info Centre, NSW 


| | WHEN | Every Thursday 


— rain, hail or shine 


Ph: 0431 088 668 


ETIN Jnd Saturday of month 


ballanfarmersmarket.com 
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Tuesdays 8—I lam 


 MULLUNBIMBY- 
FARMERS’ MARKET 


WHERE | Mullumbimby Showground, 


52 Main Arm Road, Mullumbimby, NSW 
| [ETTTEJ Fridays 7-1 lam 


i mullumfarmersmarket.org.au 


BALLAN 
FARMERS MARKET 
| WHERE | Mill Cottage, 96 Inglis St, F 


Ballan, VIC 


9am—l pm 


KIAMA 


FARMERS MARKET 


Black Beach, 
Kiama, NSW 


| WHEN | Every Wednesday 


3—6pm 


kiamafarmersmarket.com.au 


ae 
FARMERS MARKET 


| WHERE | Collie Street, 
Albany, WA 


Every Saturday 
8am—I2noon 
albanyfarmersmarket.com.au 
à 


CLUNES 


FARMERS MARKET 
EL 


clunesfarmersmarket.com.au 


Fraser Street, 
Clunes, Vic 3370 


2nd Sunday of 
every month 


Wobble-Tee 
é Waters a large area up to 15m 
diameter, but can be adjusted at 
your tap to water smaller areas. 
4 Applies water slowly and evenly 
| with a consistent droplet size 
at pressures from 15 to 40psi. 
Will also operate effectively 
from as low as 5psi. 


é Will operate from a town res 
water supply, pressure pump, 
overhead water tank, gravity | & | 
fed system, recycled water, E J 
envirocycle system, effluent | WINNER 


re-use, dam, bore or grey water. Smart Approved WaterMark 


Trusted Australia wide for quality and value 


Organic, Non-organic and 4 No misting on low-medium ka ad ae 
pressures. — zd 
Gluten Free Wholefoods | & Average flow rate of 10 LPM. 
* Wholesome recipes | & Removable filter. 
& healthy lifestyle tips | & Add-On-Ability allows you 


to operate more than one 
sprinkler from the same tap. 


| Shipping Australia Wide from just $9.95 


PRESSURE P.S.I 


APPROX DIAMETER 
IN METRES 


affordablewholefoods.com.au 


USAGE L.PM 


Available from 
AGnVET, Bunnings, CRT, 
Dahlsens, Elders, Home 

Hardware, Hunter Irrigation, 


= Landmark, Mitre 10, Plants Plus, |. P í 
e Fi Pursehouse Rural, Thrifty-Link, | (AUSTRALIAN MADE 
a= Total Eden and True Value. 
= Or ask your local hardware store. Clever Drop 
ô Ideal for small lawn areas 
oO or r | es and gardens with a watering 
diameter of up to 8 metres. 


Kits from $ 3, 1 2 9 ô Low angle of trajectory 


Basy Solar Power your off : reduces wind drift. 


Connection gri d house, shed & Removable filter. 
3 Prewired aR 6 Operates on low and high 
ee stables or cabin E is : pressure from 5 to 50psi. 
T with our P re- m , & Average flow rate of 4 LPM. 
oe " | est or wired Solar kits. TF 7 ---- 6 Adjustable angle base for 


Kit to uneven surfaces. 


Australian E jS 


MPPT Includes Batteries T | & Purpose shaped base for 


Standards 5h i 
Regulator ; £23 roof cooling on work sheds 
& Panels shipped : p= and bird aviaries. 
[ Prewived direct to you ] s |  &Pressure regulating discs 
inverter Tn > $6 | are provided for use in areas 
- caes. for easy DIY —- Y | j 
E er T 


of high water pressure. 

& Add-On-Ability allows you 
to operate more than one 
sprinkler from the same tap. 


B installation. 
Check our website 


or call us for a quote. 


rpc.com.au 


SIZE OF 2.0MM | WITHOUT 
DISC USED | DISC 
WATERING 

DIAMETER | TO3.0M | TO 4.0M | TO 5.0M 

APPROX. 
LITRES/MIN| 29 Q 


02 6689 1430 


T. 02 4975 3222 | www.wobble-tee.com.au 
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G-MAG 


Mon 


1S. At SO 


AN 
E-MAG 


After completing our 
4lst project in July, EGFA 
has forged ahead with 
our next two projects. 
Our 42nd project 

saw a mother's group 
building in the village 

of Ramechaap get solar 
lighting so the mothers 
could supplement their 
meagre family incomes 
by processing wild nettle 
(allo) to sell. This project 
was competed on 29 August. Now, as the summer issue of EG 
goes to press, we are proceeding with our 43rd project: a large 
and ambitious project for our indefatigable Nepali partner, 
Yadav Gurung. The Kumal Gaun Primary Health Care Centre 
provides medical services to 28,000 people in six surrounding 
village areas, and has 12 staff including one doctor. The Centre 
will receive a 640 watt system, a 2.5 kVa inverter, and batteries 
to maintain its 24 hour a day vaccine freezer. 


A group photo at Ramechaap. 


— Alan Gray, Chairman, EGFA Limited. 


$66 per year sees every cent delivered to needy Himalayan 
communities to install solar lighting plants in health posts & schools. 


I. SECURE WEB ORDERING: 7, Ses 

Visit the Foundation's webpage at www.egfa.org.au. 

You can pay via our secure online system using either a credit card or direct deposit. 

OR 

2. Add details below and post with your cheque to: EGFA, PO Box 1318 Broome, WA, 6725 
Name: 


Address: 


ailable on t , Available on 
Pe a Availa 2 
stcode: = vailable on the 


(J AppStore — @ iTunes 


Email: 


fefe ea Hydronic Heat Pumps — Organic Edible Garden —— 
SOLARSTREAM Heating, Cooling, Hot ien Gardening By TI Moon Calendar 2017 
SOLAR SAVINGS MADE EASY for Austral — MÀ — 4 E 


Heat Pumps for your home 


+ Home 3/71 Monoblock  * Home 3in1 + Home 2in1 High ina 
Heat Pump for DC Inverter Temp Heat Pump 
hydronic heating, Monoblock for use for hydronic 
cooling and hot water with PV panels radiators 


— the perfect 


SIDDONS SOLARSTREAM Be 
"a pis Christmas 


3/1 and 2/71 heat pump benefits $ 


- gift! 
» Reduce home energy costs by TE mal 
up to 70% : ges À 
> s off gia with photo voltaic >» * Includes optimal activities for all times of the year 


in your edible garden. 
* Refers to the seasons and the influence of the moon 


panels, use hot water storage 
tanks as batteries 


ie Add solar tubes, wo À 
bi wetbacks for ad o S = on the earth. 
sangs a * No interpreting needed, that’s all done for you. 


> Retrofit to your existing ho 


» Replace your gas heater 


* 12 recipes for the feature vegetable or fruit 
of the month. 


—_— — 


wuwo ddonssolarsiream:co m http://organicediblegarden.co.nz/shop/calendar-2017 


Scythes Gos 


Timeless aditional 
design, simplicity preservation of 
and efficiency for vegetables for health 

2000 years and wellbeing 


, accessories to suit your needs 


Fermenting pots from 5L to 25L 


& 


www.scythesaustralia.com.au 
02 6373 4270 


Reviving forgotten 
skills and knowledge 


SIMPLY SUSTAINABLE 
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i Australia 


Australian 


WWOOF" 


App 


Over 1100 varieties of vegetabl 


*r Old Traditional Call us for your 
*r Open Pollinated FREE 

£r No Hybrids & No GMOs CATALOGUE 
1x No Chemical Treatment Ph (07) 5533 1177 


Order We ge at os secure website woot inc of.com.au Phone 03 5155 0218 
www.EdenSeeds.com.au wwoof .com.au 


posts and 


info@hlf.org.np 
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OLD ADAMINABY. On the edge of the tiny hamlet of Old 
Adaminaby overlooking Lake Eucumbene, this three bedroom, 
super-efficient insulated home is warm and snug in winter 

with snow all around and one of the most pleasant climates 

in Australia in summer. With a 5kW solar array on the roof, a 
slow combustion wood heater as well as an open fireplace, and 
a large water tank collecting pristine rain water, the house is 
self-sufficient in electricity, heat and water. In addition to the 
three bedrooms - two with built-ins, the house has an open 
plan lounge, dining and kitchen, bathroom, laundry, extra toilet, 
woodshed, carport and garden room. Satellite TV and internet 
connected. Excellent trout fishing in lakes and rivers. 35-40 km 
from Mt Selwyn ski fields. Bus pickup to local school. 10 km 
from Adaminaby and 60 km from Cooma. The land backs on to 
Crown Land. Contact Pamela 0438 424 707. $249,000. 


CHILLINGHAM DISTRICT. 2 shares (60 acres) Beautiful Tweed 
Valley, close to Old border, adjacent to Bald Mountain nature 
reserve, subtropical, Chillingham Village 10 minutes away. 
School bus, preschool, primary, store, Community Centre with 
monthly markets. Pad section and road access cleared. Can 
build sheds or eco cabins. $190,000 ONO. Phone Lauren 0408 
987855. weg 


NSW NORTH COAST - LAWRENCE. Beautiful solar passive 
home of reconstituted earth blocks stabilised with cement on 
230 acres with permanent creek frontage and Irrigation license. 
3 bedrooms, kitchen with slow combustion stove plus gas 
cooker an hot water and large pantry. Living, dining, bathroom, 
separate laundry and toilet. Stand-alone solar power system. 
Water supplied by 5,000 gallon rainwater tank & 5,000 gallon 
creek water/dam tank. Fences, chook house & garden shed, 
vegie patch. Cattle yard (suit cattle & goats) in good repair. Large 
shed (30' X 50’). Reliable diesel generator. Price $530,000. 
Contact (02) 66477128 or 4994 5634. is 4 
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BOWRAVILLE. Home on 116 acres, Bowraville NSW, | bedroom 
on mezzanine floor, solar hot water, 24,000 lt water storage, 
double garage, gardens and fruit trees, 2 dams mostly native 
bush, private, abundant wildlife and birds, pesticide- and 
herbicide-free, 240v power, 10 km from Bowraville. $380,000. 
Phone 0499 387261. yey 4 


COWRA AREA. $629,000*. Organically-run smallholding by 
the Lachlan River 
with riparian rights 

in the fertile Lachlan 
Valley, 20 minutes 
from Cowra, 2 hours 
from Canberra. 5 acre 
paddock riverside, 
established fruit trees, 
vegetable garden, 5 
bedroom owner-built, 
unique stone home 
with enclosed front 
and rear verandas, 

2 large water tanks, 

2 small tanks. Two 
slow combustion 

fires and reverse 
Cycle air conditioners 
help make this a 
comfortable home in 
all seasons. Secure 
houses and runs for 
ducks, chickens etc, 
help to make this 
property the perfect 


Earth Garden lifestyle. Further information and photos see 
buymyplace.com 142 Clearview Road, Darbys Falls or contact 
Rob on 0424 756 560. @ Wel AGGA 
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NAMBUCCA HINTERLAND. Unique farming/lifestyle property 
in Missabotti in the Nambucca Hinterland 12 km to Steiner 
school, 30 km to beautiful ocean beaches, 15 km to coffee shops 
in historic Bowraville, 45 min to Bellingen and forest at your 


NSW 


doorstep. Freeway Nambucca to Coffs. The house, 3 bedroom, 
2 bathroom and solar hot water, is located in its own secluded 
valley with established fruit and nut trees. Abundant bird life. 
Over 1 km of creek frontage to Kenniacle Creek. Residential 
water is obtained from a well from head waters on property. 
The property, which has been biodynamically run, consists of: 
40 acres of quality creek flats, 100 acres of gentle to steep 
pastures suitable for grazing or some horticulture, and 70 
acres of bushland with stands of Tallowood, Blue Gum, and 
Turpentine. Includes shed, crush and yards. School bus to gate 
services 8 primary schools, 4 local high schools. $690,000 
negotiable, phone Tim on (02) 6564 8413. € wey Sus 


THE CHANNON. Cottage industry potential, beautiful home, 
XXLarge shed (14m x 7m x 3.4m) with 3 phase, 6 car garage on 
landscaped 3/4 acres freehold! Village life, nature, gum trees, 
tree ferns, Staghorn & birds' nests ferns, citrus orchard, chook 
house, inground pool, raised bed gardens & lots of room for 
more; slow combustion heater, pristine creeks within 100 
metres. The Channon Village, permaculture centre, shop, school, 
pre-school, pub, big market, active community with classes in 
hall, all within 100 metres. Low maintenance, 3 bedroom- study 
or 4th bedroom, large bath, central dining room, modern kitchen 
(polished wood floor). Fun year round outdoor living too; 3 sides 
wide verandas, large outdoor entertainment area , 35 minutes 

to Byron Bay, 15 minutes to Lismore, 15 minutes to Nightcap 
National Park. Flood & drought free. $465,000. Contact us for 
more photos. Gary & Cedar Crompton (02) 6688 6354, gazzlll@ 
hotmail.com, The Channon. yey 
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NEAR GYMPIE. First home buyers take advantage of the 
$20,000 grant and build your brand new home on a beautiful 
affordable 5 acre block. Escape the freezing cold winters of the 
southern States and come and live in sunny warm Queensland. 
The 5 acres of usable lush land is flat to gently sloping, situated 
only 10 minutes drive to the vibrant town of Gympie near the 
Sunshine Coast in Queensland, home of the famous Music 
festival: The Gympie Muster. The big block has phone, power, 
rubbish collection and mail delivery. Only a short stroll to the 
school bus stop, only minutes to local shops and country club. 
30 minutes drive to Cooloola Beach. Heavily reduced to sell at 
$259,000 firm. Was $349,000, URGENT SALE!!! Contact Rhees 
on 0407 398767 or email rheesl972@hotmail.com. yey 


STRATFORD, GIPPSLAND. Escape to the country with the 
benefits of living in town. This fully restored historic home in 
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Stratford in beautiful central Gippsland faces the Avon River 
and is a short walk from the main street and the rail line to 
Melbourne. Quaint and quirky three-bedroom home with 

two light-filled living rooms, wood heaters and separate study 
with loft storage. Fully renovated kitchen with large pantry 
featuring local timbers, period pressed metal and quality 
appliances. Three separate bathrooms, one with disabled 
access, another with original claw foot bath. The floor plan 
lends itself to the possibility of dual occupancy, ideal for a B&B 
subject to council approval. Sustainability features include 
raised vegetable gardens, chook pen, solar electricity, rain 
water tanks and solar/heat pump hot water. Stratford is a small, 
friendly community with two schools, swimming pool, active 
sustainability and Landcare groups, and a strong focus on the 
arts. The Courthouse Theatre is the community hub with a film 
group, gallery, workshops, community choir and regular theatre 
and music performances. The Avon River is on your doorstep 
and the beautiful Alpine Ranges, Gippsland Lakes and 90 Mile 
Beach a short drive away. Contact the agent: Lisa Wegener 0401 


065 422. € iex ui 


GRAMPIANS. Tree change with income! After 28 years Angela 
wants to retire. This established holiday accommodation 
business on flat farm land has provided one person with 

a comfortable lifestyle; TWO people would have a highly 
successful business. Good will with returning rock climbers. 
Three bedroom house, 6 x two bedroom cabins, 1 x one 
bedroom cabin, swimming pool, tennis court, 5 x 17,000 litre 
tanks, bore, piped Grampians Wimmera Mallee water, small 
dam, 17 acres/7 hectares, sandy soil. One kilometre to national 
park, seven minutes to park walks and climbs. $560,000. www. 
mountzerologcabins.com.au mtzerolciegmail.com. Phone (03) 
5384 3226. yey 


NEAR SWIFTS CREEK. THE BLACK HILL ORGANIC HERB 
GARDENS. A unique opportunity to purchase a sustainable 
lifestyle in a beautiful mountain valley, with the possibility to 
extend an established certified organic herb business. This 


three acre 
property is 
adjacent to a 
permanent creek 
with fertile dark 
loam nurtured 
over the last 

14 years with 
sustained organic 
practice. It is 
bordered by 10 
acres of creek 
reserve which 
merges with the 
Cassilis Historic 
park. There is 
an established 
orchard, herb 
plantations, 
European and 
native trees. The 
cottage has 2 
attic bedrooms, 
and is built from 
timber, stone 
and mud brick. A separate guest bungalow is next to a large 
double story artist's studio. 10 minutes to Swifts Creek which 
has a P-12 school, bush nursing centre, DWELP, supermarket, 
cafés, pub, and a welcoming community. The herb business 
includes a drying/processing room, solid fuel heater and air 
conditioner. Large workshop and carport. 1.5 kw solar array, 
Kubota 4WD cultivator, Jenquip herb harvester, Grey Ferguson 
tractor and 5hp pump included. 50,000 litres water storage 
with water licence. A much loved property for those with a 
passion for organic agriculture and a great lifestyle. Penny 
and Rob (03) 5159 4554, email theblackhill@skymesh.com.au. 


(OLO ka 
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NEAR WALPOLE. Rammed earth, solar powered home with 
pottery in bush near Walpole, Western Australia. House with 2 
acres of orchards, vegie gardens, chook runs, set in 340 acres of 


bush. Land shared with seven others who form the Deep River ne 
Ecological Community. Visit bushpropertyforsalewalpole.com for TASMAN ECOVILLAGE - AMAZING VALUE! On the magnificent 


more details. $470,000 negotiable. yay Tasman Peninsula, we are an intentional community based on 
permaculture and cohousing principles, an hour from Hobart 
Airport. We recently released our first cluster of residential land 
lots and would love you to join us. Your purchase includes: a 

SA freehold strata title to accommodate a house and some personal 
land, a share in community facilities and 19 acres of common 
ground, all underground services, residential/commercial zoning 
allowing a home-based business, NBN and pre-approved planning 


PORT GERMEIN. 1000 m? residential block at 36 Mozart St on permits for dwellings. Our property is undulating and diverse, 
far western side of town, 10 minute brisk walk to the beach. with rural and water views and abundant water. Our central 
Water connected. This is a small friendly seaside town with a village hub has visitors' accommodation and onsite licensed 
great pub, shop & post office. Longest wooden jetty in Australia, restaurant. We are five minutes' walk from the centre of Nubeena 
great crabbing (blue swimmers) & fishing. 40 mins nroth to with a school and other services. We look forward to welcoming 
Port Augusta, 20 mins south to Port Pirie. 21/2 hrs to Adelaide. you! Land lot sizes: 114 m? to 314 m?. Price from $49,000. www. 
$55,000. Phone Tom and Janet on 0407 187373 or email: tasmanecovillage.org.au. e: ilan@tasmanecovillage.org.au. For 
SE 


gottliebt@ bigpond.com. more information phone (03) 6250 2000. kf 


LANDLINES - For buying, selling or sharing houses and land. Includes a FREE listing on the Earth 
Garden website for three months and periodic Facebook promotion. 


ORDERING 
PRICES (includes ONE free photo) PROTOS Deadline for the Autumn issue is 1 February 2017 
$65 for up to 50 words; Extra photos - * Secure credit card ordering at earthgarden.com.au. 
$115 for up to 100 words; $30 each. * OR email landlinesGearthgarden.com.au. 
$165 for up to 150 words; * Photo size * OR phone 0499 357 236 for payment only, 
$215 for up to 200 words; minimum — 1000 wording MUST be emailed or via the website. 
$265 for up to 250 words. pixels wide. * Please include contact details in your Landline wording. 
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MY DETAILS 
Name: 
Address: 
Postcode: 


ABN 69 0! Email: 


EG SUBSCRIPTIONS Phone: 


L] | year (4 issues) $44.00 
[]2yexs(Bissue) $88.00 GIFT SUBSCRIPTION TO 
[C] overseas (1 year) $80.00 Name: 


Start with issue number — Address: 


L] for myself — [ ]gift Postcode: 


Phone: 


PAYMENT DETAILS 


CHEQUE / MONEY ORDER for $ 
payable to Earth Garden P/L 


OR charge $s 


to [_] Visa [_] MASTERCARD 
Card Number 


Expiry Date — /___ CNET 
SIphatue eek dU Sueca O S Cot UE eee 


Cardholder's Name (please print) 


NOTE: we do not store credit card details 


SEND TO: Earth Garden 
PO Box 1318 Broome, WA, 6725 


visit earthgarden.com.au phone: 0499 357 236 (please leave a message) 


"is OF THEM AS 
Ec 
y You CAN PAT. 


WHEN SHEEP CAN REACH YOUR 
GRAPES YoU HAVE A PROBLEM. 
WHEN YOUR MINIATURE BABYDOLL 
SHEEP ARE ONLY THE HEIGHT OF 
YOUR KNEES You HAVE A SOLUTION. 
WHAT ARE TRACTORS FOR AGAIN? 


PE. BIT EXTPAORDINAR 


f 
Peter Yealands 


YEALANDS.CO.NZ 


